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Enhance your lifestyle 


Let K.eu-stoiA^ helf uou c-re«te a have^A, to relax § eiA^tertaliA. 



C A LL KEY-STD N E ATYO UR LO C A L O XFO RDSHIFE O FRC E 


Glass roof verandas... 
add style to your home 

Personal friendly service • No hard se 


7:01295 780 744 M: 07836 507 664 


Key-Qone, Frodsham Business Centre, Bridge Lane, Rodsham, Che^ire, WAS 7fZ 
01928 73 22 48 infD(3)key-stone.uk.com www.key-stone.uk.com 
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NEVER MISS AN ISSUE! 

Subscribe to The Four Shires today and receive the 
magazine direct to your door every month. Never again 
will you miss our popular Pictures from the Past or miss 
local events listed in our Out and About section. 

Just £36 for 12 issues, or £20 for 6 issues. 

Contact copy@fourshires.co.uk to find out more. 
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FROM THE EDITOR 

Oiir lovely cover this month shows the 
Hook Noi'ton dray horses on a newdy 
released .stamp from the Royal Mail. It 
really is a siiilining Image. Read more 
about Hook Norton Breweiy on page ^ 

Rarely do I find myself agreeing with those in authority... but I have 
to say 1 do share tbe feelings of a local town and county councillor 
who made the point that hood defences had saved Banbury from the 
deluge last month. There is no getting away fioni it, the amount of 
rain we saw last month would have put many acres of land in 
Banbury under water — including residential housing and local 
amenities. The barrage just north of the town stemmed the peak How 
of the River Cherwell and moved it down river at a manageable rate. 

I feel sorrv for those who have been flooded elsewhere in the 
country, especially those that have endured the water since 
Christmas. It seemed to me that they had been largely ignored, that 
is, until the Thames flooded and media attention was then closely 
focussed on the London area. 



It seemed to take quite a time before giant pumps arrived from 
Holland to help those inundated in Somerset. Did the call go out 
for these in December I wonder... or perhaps just when it was seen 
as a crisis - in mid February? 

Whatever happens with the weather in March, it has to be a bit 
better than February - so things can only improve. It will soon be 
time to get back on the allotment - seven or eight sheds wele blown 
over in the gales - but at least the wind is drying the land out a bit. 
Potatoes will need chitting and seeds will need sorting - so 
everything, hopefully, starts again. 

JEREMY WILTON 



Crockwell 

SPtCl.i^LISt WEDDING VENUE 


Set in stunning surroundings 
and offering exclusive use for two days 

Open Evening Wednesday 12th March 

6 till 9pm - book a place on 01327 361358 
www.crockwellfarm.co.uk 

THE VEWUE THAT'S A WORLD AWAY... 
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FOUR SHIRES 

WHArS INSIDE FOUR SHIRES THIS MONTH 




6 ❖ BOOKS 

8 ❖ AROUND THE SHIRES 

Read all about it! Take a look at 
what has been happetnng in tlie 
Four Sbires over the past month. 
Everything from local success 
stories to the best local events. 

12 ^ LETTERS... AND DOG 

Is your letter on this month’s page? 
And wliat has Dog been up to? 

14 ’h OUT & ABOUT 

All the local Four Shires listings. 

18 4* ART CLASS 

Barry’VStliitehouse talks about 
copyright infringements. 



the art of matiliriess... time Jbr the men to get in the 

kitcben ami show what they can do 

inside information from some of our Four Shires landlords 

dining twieu's^ wine recommendations and some easy 
cooking for the kids that want to get in the kitchen 

COUNYTRYMAN 53 

George Feneniore say we need 
farmers more than plumbers. 

SECRET LIVES 54 

The Secret Life of...the mole 
with Maggie Chaplin. 

HOMES & INTERIORS 56 





20 4* ARTS & ANTIQUES 




Furniture, restoration, arts, antiques 
and auctions for all. 

26 4* LOST VILLAGES 

Maggie Chaplin talks about the 
disappearitig Four Shires villages. 

29 4* FOOD AND DRINK 

Food for all occasions, pubs and 
resturants to visit, recipes and more. 

40 4* FAVOURITE WALKS 

Peter Jones enjoys a w^alk around 
Hook Norton and the brewery^ 

42 4* PHOTOGRAPHY 

Some simply beautiful photographs 
from Dominic Edwards. 

44 4* MOTHER'S DAY 

A fabulous gift guide to help you 
select something special. 

48 4* MOTORING 

A little bit of car talk? 

50 4* GARDENS 

Wliy are kidybirds short of lovers? 


Properties, homes and interior 
styles to inspire you. 

PETER JONES MEETS 4* 65 

Rtiil Webber, from Cropredy Lawn. 

THEATRE 4* 66 

What’s bee IT happening on the 
stage this motith? Bruce Cox’s 
exciting theatre tales. 

LOOKING BACK 4* 68 

Into the archives we go again...and 
find some more fabulous old pics! 

EDUCATION 4* 72 


BUSINESS 4* 74 


CIVIL WARS 4* 80 

Charles is bus}' 
plotting... 

MUSIC 4* 82 




















Four Shires 4* books 






THE FOLLOWING GIRLS 

Louise Levene 

I have so much enjoyed 
Louise Levenes previous 
two books that 1 can’t wait 
to read this one, The 
Following Girls, set in the 
mid seventies in a girls 
secondary schooL Levene 
has an understated, 
comic style that evokes a 
time and place 
wonderfully well* This 
story of a group of 
young women, 
wondering what path 
to take in life is sure 
to resonate with of 
us for whom the mid 
seventies is a vivid memojy^ 

£16.99 


BOOKS for your 






^ TIC, 


BOOKSHELVES 


MICHEUN MAPS 

Mich el in have produced a 
series of maps that visitors 
to the French battlefields of 
the first world war will find 
very usefuf as will lovers of 
fiction. Two maps 
come ill a pack, one, a 
facsimile of the 1910 map and 
the second is the 
corresponding modern day 
map. So, if like me, you like to 
have a map beside you as you 
read Birdsong, as an example, 
the map you will refer to is the 
Amiens and Arras map tn the 
Michelin series. £6.99 


THE GOSPEL OF LOKI 

Joanne Harris 


IDAMNi: M. 

HARRIS 




i ' Tiff. “■ I 

i Oe35EhL 

oFi I 


'■ /T' 

I» i 1 > Jip 


Joanne Harris, 
author of Chocolat 
and a whole clutch 
of other successful 
novels has written 
her first adult epic 
fantasy novel. The 
Gospel of Loki is a 
retelling of a iiorse 
legend about Loki, 
the trickster god, 
who many of his 
fellow^ gods regard with deep suspicion and 
irritation. £14.99 

The launch party will be on 27 February, 
in the evening and if you would like to be 
invited please contact the shop. (One of the 
many charming facets of this book is that 
the setting of the bookshop is in fact The 
Old Hall Bookshop where Louise Walters 
once worked.) £14.99 

PRAYERS FOR THE STOLEN 

Jennifer Clement 

A novel along darker 
lines now. Prayers for 
the Stoieir by Jennifer 
Clement is about the 
difficulties that are 
faced by the families of 
young girls in Mexico 
who are being rounded 
up by traffickers and 
whisked away never 
to be seen again. One 
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of rbe mothers comes up with the brilliant 
idea of digging holes in the fields to hide the 
girls in until the men have left. This book 
has attracted a huge amount of attention and 
deservedly so. £12.99 

SHE LEFT ME THE GUN 

Emma Bockes 

Emma Brockes 
biography of bet 
mother. She Left Me 
the Gun, is now in 
paperback and is the 
gripping account of 
her mother’s early life 
in South Africa before 
she came to England 
as a young adult. An 
extraordinary story 
that only came to 

light when the death of her mother 
prompted the author ro do her own 
research. £8.99 

RED JOAN 

Jennie Rooney 







red JOAN 

jIHNIE BO&MtV 



Red Joan, a spy 
novel set in ^”^''2 
by Jennie Rooney, 
is now out in 
paperback. This 
thriller and love 
story combined has 
all the ingredients 
required by this 
genre and is 
proving very 
popular, Joan is 


living a quiet unremarkable life in the 
suburbs, she is a mother and grandmother 
bur one day, the life she led fifty years 
previously, catches up with her. £7.99 

WHAT CAN YOU STACK 
ON THE BACK OF A YAK? 

Lastly, a fun book ro share with young 
child ren, What can you Stack on the Back 
of a Yaki. Leaving 
aside the obvious 
question of why 
would you want to, 
this is a very funny 
rhyming book with 
engaging 
illustrations. 

£6.99 



Settle down to a good book 
with great choices from 
Christine Bridger of Old 
Hall Bookshop in Brackley 



















Castle Flowers 



Castle Flowers where our award winning florists win design beautiful bouquets and 

arrangement for any occasion. 

TYeat someone special on Mother’s Day and choose from our beautiful selection of 

spring bulbs, plants, basKets and gorgeous bouquets. 

Corporate work undertaken that win brighten up any environment. 


Online ordering available via www.castieflowers.co.uK 
gam the Flowerman and his creative team look forward to hearing from you soon! 




Like 4- share 


66 Castle Quay Banbury 

01295 277727 ©samthefiowerfnan 



PinkSquirrelGifts.com 


Oxfordshire's largest funkiest gift shop, 
gorgeous gift ideas and cards for Mother’s 
Day and any other occasions 



Key retailer for Bomb Cosmetics. 

Also stockist Of Moulin "Roty, Emma 
BHdgeuiater and Vanessa Boe Designs 



4 

■'v 


01295 368^20 
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ith onlv the merest of 

W wobbles Banbury made 
light work of 
progressing to die 
semi-final of the Ojcfordshire Cup 
as they beat a young Grove side 
27-11, 'wnt€s Simon Grievt, 


The tie w'as played at the fourth 
time of asking due to weather 
related postponements and the 
pitch played incredibly well 
although hea\y in places. 

The Bulls were undefeated six on 
the bounce going into the game and 
Grove quickly found out why, as 
the home side scored at the rate of a 
point a minute. 

Grove had no answer to Banburys 

r 

early pace^ skipper Ed Phillips 
gaining extra territory with quickly 
taken penalties, Both sides were 
guilc)^ of repeated transgression at 
the break down however, througliout 


the evening, Half rime and a 
comfortable 15-3 lead for the Bulls. 

Some in the stand, and mavbe those 
on the field, assumed the nights 
work w^as done as Banbury were 
22-3 to the good with only three 
minutes of the second half played. 

Grove gathered themselves for the 
second time and piled on the 
pressure, with Bulls seemingly 
happy to soak it up in their 22. 
However, repeated Banbury^ 
penalties at the breakdowns saw^ 
Grove opting to kick for the corners 
- the points deficit giving them little 
option. Grove were aw^arded a 
penalty which was duly kicked, 

22-6 and a sense that they were 
back in the game. A clever switch of 
direction on the next attack sasv 
Grove finding an overlap in the 
right corner and scoring an 
unconverted try. 


Banbury sensibly stepped up the 
pace and enjoyed a period of 
territor)^ Fogavini opting to attack 
the corners from a penalty. However, 
an eye injury saw him replaced by 
Jed Boyle. From a scrum won on the 
Grosze 22 Ed Phillips produced a 
piece of outstanding individual skill 
as he grubbered the advancing Grove 
defence and rushed through to dot 
the ball down. He missed converting 
his own tiy but Banbury nerves were 
settled by the 27-12 scoreline with 
only 10 minues left to play. 

The final period will be happily 
forgotten by all present, particularly 
the Grove prop who saw a yellow 
card for his exuberance. One final 
Grove attack fell just short of the 
Bulls line, Phillips booting the ball 
out on the whistle, [n the end a 
comfortable win for the street-wise 
Bulls and they progress to the 
semi-final of the Oxfordshire Cup. 


potatoes and braised cabbage 
and finished with .a .simple 
lemon cheesecake the menu w^as 
all cooked bv Mark David on 

j 

the working Agas at the 
Adderbury showroom. 

The evening was the perfect 
introduction to anyone new^ to 
cooking game, and offered 
plenty of tips to keep your game 
render, moist and full of flavouri 

inset: Tijfany, Emma and Sasha 
ofWtUiam Powell 


BANBURY EMPLOYEE OF THE YEAR 


Banbury employee of the year awards ^ organised by Plus 
Ofte Personnel. 


The award of Banbury Employee of the Year went to Helen 
Loggin of Tudor Photography who was nominated by 
Director Harry Rhodes, who said “Helen has been the 
flagship for Tudor Photography for over 30 y'ears and can 
be relied upon 110%! Nothing daunts her - from buckets 
of chemicals and dark rooms to space-age technology and 
our clients love her 'can-do” attitude.” 

Upon receiving her award, Helen said “I was both surprised 
and delighted to have been chosen as Banbury Employee of 
the Year from so many exceptional entrants. Having 
worked for Tudor Photography for over 30 years, [ am 
passionate about providing outstanding customer care - 
and going ^over and above” for our clients is something I 
continue to enjoy. 


A PERFECT PARTNERSHIP! 

The coming together of local 
businesses Aga Adderbury and 
William Powell made perfect 
sense at their first ever game 
cookery demonstration. 

As one of the most trusted 
names in the game shooting 
and fieldsports industry, there 
really was no better match than 
William Pow^eil for this 
fabulous evening celebrating 
fresh British game. 

Hosted by specialist Aga chef 
Mark LTavid, pictured above, 
(and bis glamorous assistant 
Annie David), the evening’s 
menu included simple roasted 
pheasant, fdlet of roe deer, 
game rerrine, guinea fowl, 
pigeon and partrldgel 
Complemented by daupbinoise 


^ Four Shires 4* around the shires 


R.U5 ONE 

PERSONNft. 

I' * ^*1 




Psrrnfliit'nt ScT^mporiir^ 

PiStnjitiTier'. y 


<fie A 




Empk 
of thf 
Auw 




8 FOUR Shires ♦ march 2014 


1 




























OLD IMAGES OF 
UPTON HOUSE 

Afier the festive period, the 
New Year can be a time to stop 
and reflect and throughout 
January and February National 
Trust places in Warwickshire 
are often peaceful and starkly 
beautifulj looking at their best 
with a sprinkling of Jack Frost. 

The Trust will be sharing 
reflections on how these special 
landscapes, gardens and houses 
have changed over the years, 
decades and centuries^ with 
new walks and views to 
discover and exhibitions and 
houses to see in a new light. 
Looking back at photographs is 


GOING, GOING, GONE... 

Demolition work is beginning 
in Banburv to rid the town of 
three major eyesores and replace 
them with housing. 

As part of its Build! Programme, 
Cherwell District Council will 
demolish Orchard Lodge off 
Warwick Road, Calthorpe 
House in Calthorpe Street and 
Lincoln House in Woodgreen 
Avenue and replace the 
buildings with housing. 



The sites were purchased by the 
council from Oxfordshire 
County Council in December 
last year, with preliminary work 
for the demolition commencing 
almost immediately. The sites 
are expected to provide a total 
of 49 homes between them. 

Once compleredj the sites will 
then be rebuilt to provide 16 
shared-ownership properties at 
Orchard Lodge, 15 rented 
properties at Calthorpe House 
and 18 equity loan properties at 
Llnco In Ho use. 



a great way to spark memories 
and reflect on how rimes have 
changed. There will be an 
exhibition of photographs in 
Packwood s old meeting room, 
which is now open to the 
public, showing how the house 
and gardens have changed over 
the years. 

You can find out more abour 
what*s on near you by visiting 
WWW.nationaltrust.org. u k/ 
midlandsreflections. You can 
also start your photographic 
memories of the Trust’s places 
todav and share them on 
Facebook or Instagram. 


THE OXFORD CONCERT 
PARTY - BROUGHTON CASTLE 

Back by popular demand, 
Katharine House Hospice is 
delighted to announce that The 
Oxford Concert Parry 'Europe’s 
only Baroque and Tango 
Orchestra* will perform a special 
evening concert in the 
magnificent medieval Hall at 
Broughton Castle, near Banbury 
on Saturday 22nd March. 

The Oxford Concert Parry are 

r 

renowned throughout the UK 
and Europe for its eclectic 
repertoire and their musical style 
includes original compositionsj 
Vivaldi, Piazolla, French cafe 
music, Argentinian tan go j Irish 
laments and Finnish polkas. 

Tickets ate £25 per person, to 
include a glass of wine and 
nibbles. Please call Sarah 
Brennan in Fundraising on 
01295 812161 or email sarah. 
brennan@khh.org.uk to book. 
For further information about 
the Oxford Concert Party, please 
see WWW. oxfordconcerrp a r ty. o tg 
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Who can resist a good story or two featuring Avon Dassett and 
the Burton Dassett hills? 


It has been said that Burton Dassett church contains a clue to 
the whereabouts of the Holy' Grail. The fondly remembered 
Profumo family lived in Avon Dassett, and the hills have been 
a playground for many generations of Four children. 

A super new book ‘A chronicle of Avon Dassett’ has been 
published by Jill Burgess and Sarah Richardson of the Avon 
Dassett Local History Group and it sheds light on some 
intrigueing tales from the area. 

Not only that^ but the historical research that has gone into 
producing the guide is obviously very learned. The highly 
readable book looks at the history, traditions, buildings, 
characters and social structure of the village from pre-history 
through to modern times. 

In 1279, we learn that the manor of Avon Dassett was held by 
Frenchman Robert de Beaumont. He had accompanied 
William I to England in 1066 and gained Avon Dassett for his 
efforts! By=' 1316 the manor had been inherited by the de 
Cantilupe family (We wonder if there ever was a daughter 
called Melanie!) 

Life in the village up to fairly modern times was mainly 
influenced by hard work in the fields and religious adherence. 

The 44 page A> pamphlet has been printed on very good 
quality paper and there are wonderful illustrations thoughout 
the book. 

Contact Sarah Richardson drsarahrichardson@gmaiLcom or 
Jill Burgess jil1burgess09@gmaiLcom for further information. 
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ADVERTISEMENT hEATURl 


GODSWELL PARK 


Godswell Park 

Godswell Park is a state of the art 
45-bed luxury care home, providing 
the highest quality residential and 
nursing care, with single en-suite 
rooms enjoying extensive vie\Ars 



Let's be itark. 

The way that many elderly people in 
care are treated in thts country has 
become something of a national scandal 
and disgrace. Unremitting bad news and 
publicity in the newspapers and on 
television. What a problern it can be 
getting oldJ 

It doesn't have to be like that 

A last resort or a first choice? 

For some, the idea of moving into a 
care home is full of worrying feelings. The 
loss of independence, the moving away 
from familiar surroundings, perhaps the 
concern of losing contact with Friends and 
family may combine to create a fear of 
taking a step into the unknown. 

It doesn't have to be like that 

Some people still think of care homes 
in a very stereotypical way; old buildings, 
inadequate facilities, loss of dignity and 
staff who don't have time to give the care 
and attention that nesidents need and 
deserve. 

It doesn't have to be like that. 

Godswell Park is not like that 

Our spadous, purpose-built 
environment, central yet rural location and, 
most importantly, 24 hour attention from 
qualified nursing and care staff assure you 
of the best possible experience. At 
Godswell Park your stay will be like visiting 
a plush hotel, with as much or as little 
involvement frorn our staff as you wish. We 
provide the discreet and sensitive support, 
security and respect that Is everyone's 
right, should the time come to move to a 
care environment, 



Each of our staff members is 
dedicated to enhancing the quality of 
life of our residents, whether it bo 
providing the nursing and personal care 
that is Individually tailored to each 
resident's needs, ensuring the building 
IS kept spotlessly clean, offering a 
spectacular menu at mealtimes or 
maintaining our 6 acres of grounds so 
that residents can enjoy a walk in the 
sunshine or a chat with friends in the 
shade of a tree. You may wish to use our 
24 hour room service or perhaps enjoy 
afternoon tea in tfie conservatory. Its 
these things that cont ibute t Godswell 
Park feeling more like a Five Star Hotel 
in delightful surroundings. 

Godswell Park is centrally situated in 
the North Oxfordshire village of 
Bloxham with excellent road and rail 
connections, being just three miles from 
Banbury and ten minutes from Junction 
11 of the IVI40 motorway. Oxford, 
Stratford, Warwick and Leamington Spa are 
all within easy reach. The luxury care home 
was purpose-built and opened in January 
2011 with 45 bedrooms overlooking the 
beautflu! grouncb. 

The bedrooms are all substantially larger 
than average and range from very 
comfortable single rooms to luxurious suites. 


All our meals are freshly cooked to 
order by our team of chefs and are served 
either in our dining room or by tray 
service to residents' bedrooms. 

Our coffee lounge is open all day for light 
refreshments or perhaps a complimentary 
glass of sherry before lunch. 

Our lounges enjoy spectacular views over 
the surrounding countryside or our pond 
where there is a vrev./Eng platform to watch 
the comings and goings of our goldfish. 

With a multitude of activities going 
on, including outdoor events, musical 
afternoons or a trip to a Cots wo Id village 
in our own minibus, or merely a trip to 
the shops or the library, there's as much 
or as little as you wish to do, 

Should the weather turn rainy then our 
large in-house cinema shows a variety of 
films each week whilst our Sun Therapy 
Room (the first in a care home in the UK) 
Will enable residents to enjoy a spell of 
sunlight on our own private beach. 



We have nursing staff on duty at alt 
tirries to ensure peace of mind should 
any medical problem arise. All care staff 
undergo intensive training in personal 
care and many have attained advanced 
qualifications and go on to train in 
specialist areas of interest such as stroke 
or diabetes. 


Godswell Park, Church Street, Bloxham, Oxfordshire, 0X15 4E5 




















If you require any further information, 
you are welcome to visit at anytime and 
talk td our residents and staff. Better 
than any, they can tell you what life is 
like at Godswell Park - a new beginning! 


www.godswellpark.co.uk | info@godswellpark.co/uk | 01295 724000 


We are proud to care for people who 
require personal or nursing care, either 
on a permanent or short-term basis. 

We also welcome residents who need 
post-hospital convalescence, respite 
care or who may just wartt to spend a 
short time with us being treated to some 
relaxation and recuperation. 


Everyone at Gods we 11 Park is an 
individual and we work to ensure that 
each resident's wishes are paramount 
Godswell Park is run for the residents' 
benefit and not our convenience. We 
promote the independence and dignity 
of all our residents and encourage and 
support them to make the choices that 
enable them to continue to live life as 
they would wish to. 


Our team of chefs prepare mouth¬ 
watering menus that cater for all diets 
and nutritional requirements and 
particular atter>tion is given to obtaining 
the freshest ingredients from local 
suppliers wherever possible. 

Our hotel services staff ensure that all 
areas of the care horns ars kspt 
spotlessly clean, that residents' laundry 
is returned carefully cared for and that 
the landscaped grounds are accessible 
to all. 

The financial aspects of moving to a 
care home can be very confusing and 
many people may be unclear es to their 
entitlements and vs/hat they are 
expected to contribute themselves. 

We can help take away the mystery and 
explain clearly what the current 
regulations are and how they relate to 
our foes and charges, 


For further information, to request a 
brochure or to arrange for a visit please 
contact us on 01295 724000 or by e~ 
mail to 1nfo©godsw0llpark,co.uk. Our 
website www.gQdswallparkxo.uk 
contains additional information which 
you may find useful. 


If you haven't visited a care home 
recently, this may allsound too 
good to be true. But don't take 
our word for it, the following are 
some comments from residents 
that have been made since we 
have opened: 

"I enjoyed my stay with you very 
much and was thoroughly spoilt. 

I thought the helpers were brilliant - 
they seemed to know what one 
wanted before one knev./ oneself! 

“I am so glad to be here - so wel I 
looked after and too well fed'" 

"Thank you so much for all that you 
have done, and do. You truly are a 
wonderful team," 

"All of the staff are delightful. Mum 
is very well cared fcr." 

"The home is wonderful. I can't think 
of anything I would like to change." 

'It is always a pleasure to visit 
Motl'ier, Thank you for making us all 
feel very welcome.'' 

"Everything is .so gcpod end superior 
to any other care home I have visited." 

"We would like to thank everyone 
for the cam, attention and professional 
excellence at Godswell Park.'' 

"What a ^vonderful home - I can't 
believe how happy everyone Is" 

"I have always been a fussy eater but 
I am amazed at how the catering team 
have encouraged me to try some 
wonderful new dishes. The food here is 
excellent.'' 

"ft i^ a pleasure to wake in the 
morning to be greeted by everyone 
virith smiles, and any bad dreams I have 
had are all soon forgotten," 

































Four Shires * Doe 



Dog has seen a vast nmnber of pictures from 
the past’ styled books that over the years have 
become a little repetitive. A new book fom 
Amberley Publishing follows the same recipe^ 
but this one tinll appeal to all those 
interested in aircraf throughout the ages. 


The book ‘Gloucestershire Airport - through 
time\ has some wonderful images of 
aeroplanes past and present inchiding the 
venerable Spitfres and Hurricanes and also 
a few others that Dog had never seen before. 
All these had, at some point, speftt time at 
Gloucestershire Airvort. 


Dog has it on very good authority that our 
newest local ale 'Tabby Beer' is being 
enjoyed by none other than the Prime 
Minister David Cameron! He is said to 
haife tried a pint at the Chetf tiers in 
Churchill and to hai^e pronounced it: 

'deiicious\ Tabby beer is 
I I T j produced by the Cats' 

I J \/y f Brewery based at 

_^ I >■ Sheninqton... 




Another reason the hook 

caught Dogs eye was that a relative used to live within 
a mile of the aerodrome in Churchdown near Gloucester. 
The helicopters^ light aircraf and latterly^ jets, that flew 
fom the runway certainly made close acquaintance! 

ISBN 97S-1-4456-2061-9. Price £14.99. 


og was tickled, to see Brackley residents 
reading last months magazine upside i 
down! Why you may ask? Well, the J 
pictures used in Christine Bridger^s J 

super book review m 
column from The fl 
N ' Old Hall jd 

Bookshop last |H 
month were 

-11 r 

fB^ picked up rrom^^f 
m^lll ' Australia! 

Here are the 

^ ^ UK cover 

'_ _ versions... 


Dog’s old mate Ian Mathie has produced 
the next in his series of African 
Memoirs: ^Sorcerers and Orange Peel’, 
lan^s books are always highly 
entertatning and illuminating... Dog 
cank wait to get stuck into it. More on 
the book when dogs pawed over it! 


Available now at www.amazon.co.uk 


Paperback - 96pages and approximately ISO illustrations. 
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e have received so many 

W letters about last months 
cover picture. Our readers 
have been intrigued by our 
mysterious fairy bridesmaid who 
appeared on our February cover, 
wanting to know who she was and 
where she was going,., and most were 
keen to follow her to hnd out who 
she was[ So weVe asked her to turn 
around and introduce herself 
Delightful, isnk she? 



Many thanks to Brian Cannon for 
shedding some light on the farming 
pictures we ran in the February issue of 
Fot4.r Shires magazine. 

Mr Cannon thinks that the pictures might 
show a ploughing match organised by 
North Banbury Farming Club. Events like 
this were organised throughout the area. 
Brian recognises all the faces in the pictures 
and can pur names to a couple of the 
gentlemen involved. Robert Gaydon from 
Farnborough can be seen in the centre of 
the picture and on the right Is John French 
from Little Bourton. In the above picture 
Robert Gaydon can be seen being 
presented with a trophy by his mother. 
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CALLING CLASSIC VIRGINS 
TO LEARN ABOUT CLASSIC CARSI 


Due to the popularity of the ^Classic Virgins’ experience day held last 
year, the Heritage Motor Centre is to host another on Saturday 29 
March from 10am - 4pm. The hands-on, informative day is aimed at 
those considering buying and owning a classic car and gives them a 
chance to ride in a range of classic vehicles on country roads. 

The day will give participants information about the theory of classic car 
ownership including choosing a car, finance, insurance, club support 
and social scene. The day will also include some *^hands on” experience 
in the workshop enabling new owners to tackle basic maintenance with 
greater confidence. Experienced tutors will guide the participants 
through issues of lubrication, carburettor and fuel pump, ignition and 
basic classic car maintenance. 


In the afternoon there will be time to ride in a range of classic cars 
through the Warwickshire countryside with a rendezvous at the Tool 
Connection showroom in Sourham. Cars have been made available by a 
range of club members giving their time and more importantly, a chance 
for those taking part to sample the thrill of classic motoring. 

Emma Rawiinson, Lifelong Learning Officer at the HMC said “After the 
success of our first experience day w'e’re delighted to offer participants 
another chance to learn more about classic car ownership. After the 
event, participants will be in a better position to make an informed 
decision about buying a classic car without the added sales pressure”. 

The cost is £50 per person including luiiGh, refreshments and museum 
entry. Please note the event is open only to those over 18 years of age. 

For more information about the Heritage Motor Centre please visit 
m^Tv.heritage-motor-centre.co.uk or call 01926 641188. 


AlARMS AND 
EXCURSIONS 

More plays than one. By 
Michael Frayn at The 
Theatre Chipping Norton, 
March ist, 3rd, 4th, 5th, 
6th, 7th, 8th, iOthy llth, 
12th, 7.45pm S-AIatinee 
Sth A'lareh, 3ptn 

A farcical riot on all rhe 
gizmos, gadgets and 
grief that modern life 
serves up. Masterfully 
crafted by the multi 
award-winning writer of 
Noises Off and Copen¬ 
hagen, Michael Frayn, 
Alarms and Excursions is 
a hilarious series of 
comic scenarios, 
unpicking the headaches 
of the technological age 
in a glorious comedy of 
errors. This series of 
short farces, conceived 
and presented as a single 
night of non-stop 
laughter, is delivered 
with breathless pace and 
energy by a top-notch 
cast. Alarms and 
Excursions show's us at 
out funniest and worst. 

Adults £14, Concessions 
£12, Schools £8.50 
Booking fees apply. Box 
Office 01608 642350 
WWW', ch i p p i ngn o 1 to n 
theatre.com 



OXFORD FASHION 
WEEK 

3r(:i-9th March 

Oxford Fashion Week 
starts with over 50 
models on the catwalk. 

It has previously 
featured models 
reflecting a diverse range 
of shapes, sizes, looks 
and silhouettes 
including models w'ith 
disabilities. Show 
includes High Street; 
Lingerie; Couture; 
Concept; Cosmopolitan. 
See page 49 for a 
preview. 

For information visit 
oxfo rd fas h lo n week. c o, ii k 

DECODING BLETCHLEY 
PARK 

Authors talks: Sth Aiarch 

Two celebrated authors, 
Sinclair iVIacKay and 
Elisa Segrave, wdll talk 
about how they 
researched and wrote 



E 

iS 

o. 

tn 

o 




Q 



A playground altercalion faetweea two 
boys brlngi t^^lr parents Whether In an 
attEm pi to resolve the in atter. 

The evcbittg proiresses. The 
alcohaHlows, Tensbns erncrgc 
and finally gloves come off 
Ln this brutally entertaining^ 

10Q9 Tony Award wlnnlrtg p lay. 

Ttila ?liv CVniAirFli ilrdni I 

5-S March ZtH4, 7.45pm 




Sf icnjflu PARK 
oKiesot 
P0)i OFFtd 


Tia ETS E fi.M / £ 5 DO froir. TT»ft W il I 
{ii'ifwi'rrs ir.B g+ciiif mxikwos iA' 
•ifitifH Eliwrn'IliirTfi^rrAO.Uk 
ne iimttin'Ce alter lurtaliTUTi'iJnrJ Interval 
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Hetiry Moore at Kew Gardens 

(cojirtesy of ufski rommorsl) 


their books^ The Lost World of 
Bletchley Park: An Illiistraced 
History of rhe Wartime 
Codebreaking Centre and The 
Girl from Station X: My 
Mother’s Unknown Life. They 
will discuss the challenges they 
faced in decoding the once top 
secret world of Blerchley Park, 
much of which is still not fully 
understood. Sinclair McKay is 
the author of the bestselling 
The Secret Life of Bletchley 
Park and The Secret Listeners, 
as well as books on other 
subjects^ including the history 
of Hammer films, Janies Bond 
films, and rambling. He lives 
in London. The photos 
gathered in his book chart the 
life and history of the house - 
from its pre-war social 
grandeur to its wartime 
triumphs, ro its tragic 19S0s 
decline and then to its timely 
rescue and vibrant new life. 


W"WW. 


f ■'i t \ bletchlevpark 



WEDDING VENUE OPEN 
EVENING 

Crocktueli Farm 
i 2th March, 6-9pm 

Th is is a free event being 
organised by the owners, Bay & 
Hermlone Harper, to give you 
the opportunity of seeing 
Crockwell “dressed “ for a 
wedding. Some of their 
favourite suppliers who will 
also be present to offer advice 
and inspire you. You will be 
able to look freely around the 
hall, marquee and 



accommodation while sipping a 
glass of bubbles and listening to 
live music. 

Booking is essential so please 
call 01327 361358 or visit 
ww^w. cro ckwel I farm. co. u k 







THE ADVENTURES OF ALVIN 
SPUTNIK: DEEP SEA EXPLORER 

Chipping Norton Theatre 
i9th Marchy 7A5pm 

The Sunday Mail described this 
as 'theatrical magic’. Its one of 
those impossible ro describe 
pieces of unique theatricality that 
blew us away. A childlike wonder 
suffuses this piece for both adult 
and teenage audiences. 

£l4j £12 conc.j schools £8.50 
Booking fees apply. Call 01608 
642350 or visit the website 
www'.c hi p pi ngno rto n th eatre .com 


COMPTON VERNEY OFFER FOR 
FOUR SHIRES READERS 

Compton Verney are delighted to offer Four Shires 
readers 4 pairs of rickets (worth £30 per pair) to 
visit Compton Verney Art Gallery^s exciting new 
Moore Rodin exhibition. The exhibition Is part of 
Compton Verney s 10th anniversary celebrations 
and will include works both inside and outside the 
gallery. To enter the prize draw, just send your 
answers to our simple competiton question into 
Four Shires', copy@fourshires.co.uk... What are the 
first names of the artists featured in the exhibition? 

Th is awe-inspiring exhibition features the works of 
two masters of sculpture,. Henry Moore and Auguste 
Rodi n. The monumental works including Rodins 
famous Burghers of Calaisj which Is usually sited 
outside the houses of Parliament but has been given 
special permission to be relocated to Warwickshire 
for the duration of the exhibition, and Moores 
magnificent Three Piece Sculpture: Vertebrae 
(1968). Inside the galleries the exhibition continues 
wdth an extensive range of drawings which clearly 
show the influence of Rodin on Moore^ including 
two of Rodins most famous works The Gates of Flell 
and a final study for the sculpture of Balzac 
commissioned by Emile Zola at the height of RodinV 
fame in the 1880s. 

The exhibitioji runs until 31st August^ Tuesday to Sunday and 
Bank Holiday Mondays, 1 lam - 5pm. 

Call 01926 645500 or visit wvvw.comptonverney.org.uk 


One less thing to 
worry about! 

Trust Ellacotts to provide you with a range of tailored 
services, knowledgeable expertise and strategic ideas to 
help you and your business thrive. 

For a free initial consultation 

Tel: 01295 250401 
Email; mail@el!lacotts.cg.uk 
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BUDAPEST CAFE ORCHESTRA 

Chipping Norton Theatre 
22nd March, 7.45pm 

The powerful, folk-based music 
from Easrern Europe^ evoking 
vivid images of Tzigane fiddle 
maestros, Budapest cafe life and 
gypsy campfires returns ro 
Chippy. The group boascs some 
of the country s mosr revered 
stars, Including Eddie Hession^ 
an accordion champion of 
Great Britain who has 
accompanied Luciano Pavarottij 
and Chris Garrick, one of 
Europe’s most celebrated jazz 
violinists who has performed 
with Dame Cleo Laine and 
Nigel Kennedy. Hugely 
entertaining, immense shill and 
profound musicianship. The 
band were a big hit with 
Chippy jazzj folk and world 
music audiences on their last 
visit to Chipping Norton. 

Tickets: £l5n El3 cones 
Booking fees apply. Call 01608 
642350 or visit the website 

ch i pp in gn or to n th eaire. co m 


JUST DO IT! 

Chipping Norton Theatre 
25th March, 730pm 

Using the framew'ork of lifestjde 
motivation sessions, groups 4 to 
S (ages 9-14) of the Youth 
Theatre will showcase the skills 
they have worked on during rheir 
sessions, including devising, 
improvisation and movement. 

Tickets: £5, £3 cones. Call 

01608 642350 or visit 

w'ww. ch ip p I ngn orto n theat re, co m 

FORTNIGHT 

Proto-type Theatre at 
Warwick Arts Centre 
I7th - 50th March 

Something brilliant, beautiful and 
unique is coming ro Coventry A 
mix of theatrical magic and 
philosophical treasure hunt... 
Fortnight is a thrilling experience. 
It is infectious. Irresistible and not 
to be missed. And you can take 
parr! To find out more and to 
register^ please visit www. 
fo tni gh tp roj ecr. com, I nstructio ns 
follow after registration. 

£20 (under 26s £15). Age 18+ 
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RUBY TURNER 

AT CHIPPING NORTON THEATRE 

Fri list March, 7.45pm 
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All Tickets; £20. Box Office 01608 642350 or visit the website at 
wvsTV.chippingnorronrheatre.com 


For many years Ruby 
Turner has been 
regarded as having 

f one of the greatest 

voices the UK has 
ever produced. 

Ruby can breathe life 
’ and meaning into a 

If song w^hether it is a 

passionate soaring 
ballad or a soulful 
up-tempo groove. 
Her areer to date 

I 

has been sensational 
with major tours, 

film, T\'^ and theatre appearances. A prolific songwriter. Ruby s 
songs have been covered by artists such as Lulu, Yazz and Maxi 
Priest, while her vocal prow^ess has been employed to good effect 
by Brian Ferry, Mick Jagger, and jools Holland. Blessed with a 
voice that has been likened to Aretha Franklin and Jan is Joplin, 
Ruby continues to wdn the hearts and minds of an ever growing 
and diverse fan base. 


Rediscover ^ 

beautiful Batsford ^ ^ 

Arboretum ^ 

this spring for ADI 

magical walks n 111 

through drifts of daffodils, 
breathtaking views, 
fabulous food and gifts and 
everything you need for the 
gardening season ahead. 

A perfect spring day out for 
all the family. 


Batsford 


Spring into the new gardening D 
season with a huge range of UCl LD I UJI 
unusual, guality plants at GAR DE N CE NTRE 

affordable prices, A haven for anyone who's passionate 
about plants and gardening. 

• Seasonal bedding, vegetable and herb plants 
Large range of herbaceous perennials, shrubs and 
conifers 

^ David Austin roses and climbers 

• Quality fruit and ornatnental trees, ferns and large 
specimen plants 

• Gardening sundries for the allotment and garden 

• Helpful, knowledgable staff 


' I : • Open every day from 9am to 5pm. 

Batsford Arboretum and Garden Centre, Batsford, Moreton-in-lVIarsh, Gloucestershire GL56 9A8. Tel 01386 701441. ^ ^ 

E: arboretum@batsfordfoundation.co.uk. www.batsarb.co.uk f 


The 
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BARN FARM 
PLANTS GROW 
YOUR OWN 
WEEKEND 

Barn Farm, Plants, 
garden centre in 
Wardington are 
holding a Grow^ 
Your 0%vn Weekend 
on Sarurdav 22nd 
and •SLiriday23i'd 
M arch. 10am-3pm. 

Just pop along to get 
help and advice on 
groti/ing your oum 
vegetables and herbs. 


01295 758080 














THE BELIEVERS 


Warwick Arts Centre, 11th-15th March 
one certainty.., 

one sure thing, one thing you truly helietfe... " 

Two families are flung together on a night of catacly'-smic 
weather. Bruised^ lired and seduced by the flow of alcohol, 
they WTestle wdth their differences until, suddenly, the 
unthinkable happens. Something unbelievable. As their 
versions of what happened begin to fall apart and their 
perspectives become clouded by suspicion, they turn on each 
other in a desperate fight to understand the truth. 

WT-vw. war wic ka rts ce n tre .co.uk 




Wedding Fair 


www.tiamour.co.uk 

07541 873 002 I jane@tiannour.co.uk 


Rye Hitt Golf Club 

Milcombe, Banbury. 0X15 4RU 
11am' 3pm 


Wedding Events by 



Half-Price Seconds Sale 


at Whichford Pottery 
10am to 5pni 

Friday 4th to Sunday 6th April 2014 

Dont miss our annual clearance of seconds 
flowerpots - hundreds of fantastic bargains! 

Plus.., 


• "Pot Luck' bargains and Special Offers 

• Gorgeous gifts in The Octagon Galler)" & Shop 

• Spring planting ideas in our Courtyard Garden 

• Homemade cake, teas and coffee 


Wliichford Pottery, Whichford, Nr. Shipston-on-Stour, 
Warwickshire, CV36 3PG Tel: 01608 684416 
WWW. wh iciifo rdp ottery. com 


All our flowerpots are handmade at the Pottery 



Legal Services For You 


Our friendly, client focused solicitors can help and guide 
you when you have difficult or complex 
decisions to make in life 

Wills & Probate, Lasting Power of Attorney, 

Personal Tax 

Family Law & Mediation 

Residential Property, Landlord & Tenant Law 

spratt endicott 

SOLICITORS 

52-54 The Green, South Bar Street, Banbury, 0X16 9AB 

01295 204000 

www.se-law.co.uk 

enq u i ries@se-la w.co . u k 
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THE ARTY BIT 



often get asked that if you exhibit or sell 
paintings you have created that have been made 
in a %vorkshop or from a step-by-step art book, 
is it acceptable or legal? 



with barry whitehouse ' i 

THE ARTERY, WHITE LION WALK 




WORKSHOPS AND DEMONSTRATIONS 

AT THE ARTERY 

The Artery, Parsons Street, Banbury has a Free 45 minute Art 
Demonstration on Saturday 22nd March at 1 lam. Regular 
weekday watercolour workshops including The Old Barn^, 
^Daffodils\ "^River at Stratford^t jpon^Avon', and in our acrylic 
classes 'A Lakeside Scene' and 'Sunrise Over Oxfordshire'. 

We also have a Saturday workshop on 15th March teaching 
Basic Acrylic Techniques “ ideal for the beginner. 

Call 01295 275150 to book your place or for more 
information or to see all our workshops please visit our website 
www.thearteryonline.co.uk 










* s . I ■. ■' • ■ i 

h ' i--' ' . . - IsmOfji 


In short the answer is However mosi of us art 
tutors understand that when you starr out learning 
to paint or draw, our instruction will be the only 
reference point you have, so we are fairly lenient. It 
all bolls down to two areas: perniission and profit. 
By attending an art workshop or buying an art 
instruction book, you (may) have the artistes 
permission to reproduce their painting{s), as it is 
often taught in a step-by-srep fashion. However, 
this does not mean you have rbeir permission to 
reproduce their artwork to sell on or make a profit 
from. They are not the same thing. 

In reproducing a painting that is being taught 
{whether it be tn book form or in a class), you are 
being allow^ed to use the artist’s ideas to learn. 
Most tutors will accept rhar when you start out 
you will exhibit and sell one or two of your 
versions of their paintings. The problems can 
begin If they become your 'best sellers^ and more 
versions are painted and are either repeatedly sold, 
or prints made from them as greetings cards or 
open print runs. It could also be a problem if you 
reproduce any painting from any art book, even if 
it is a step-by-step book as the publisher and artlsr 
has exclusive rights to its reproduction. 

Why could you get irtto trouhiel" 

You are painting a picture that is basically someone 
else’s original - Ir is their composition, their colour 
choice, their entire own idea; and without careful 
consideration you could be in breach of copyright 
law. The same goes if you are using photographs 
you find on tlie internet or in books to copy from. 

Here a few steps you can take to make sure that 
you are never In breach of copyright law: 


T- 


♦.Always, where possible, only sell art work that is yours and not copied. Use your 
own photographs ro work from at all times. 

• Ask the owner of the original painting or photograph for permission to sell it. 
Permission will often be granted especially by your art tutor. However, do not make 
prints of them or turn them into greetings cards. Make sure it is a one-off’. But if 
^vorking from an art book, you would need ro contact the publisher for permission 

reproduce the painting as they may have exclusive rights on that image. 

• Where possible, credit the originator of the painting on the back: ‘inspired by a 
painting from.or ‘after...’. 

• Check rhe fronr pages of the book you are using. Some clearly say that ‘no images 
niay be reproduced in any form’, others say ‘a substantial part may nor be reproduced’. 

In short, it is nmch easier to only produce art tmrk that is yottrs and only yours - 
painted by you from a photograph that you have taken. There are one or two websites 
available that alloiv artists to use the Images posted on there, but always cheek the 
copyright before copying it. 
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Oxford Mudstone Grey^]i 

Oxford BEuestone ('Green Earthr'J 


Oxford Ochre 


Oxford Mudstone ("Dav/'s 


Oxford Bluostonc ('Green EarthO 


Oxford Ochre 


artsurgery 




GET A BIT OF 
'LOCAL COLOUR' 

Oxfordshire and the Cots wo ids conjure 
up images of beautiful little, villages all 
with thatched roofs and large ochre 
coloured stone walls. Artists and tourists 
alike come to these areas to paint the 
beautiful scenery and the buildings. 

An arrises marena!s niannfacriu'er based in 

North Yorkshire has unleashed the beaury oF 

!> 

this stone and turned It into paint For all 
artists to use! Pip Seymour Fine Art 

Products Ltd produces 
three colours local to 
the OxFordshire area: 
Oxford Ochre (Yello^v 
Ochre), Oxford 
Bluestone (Green 
Earth) and Oxford 
Mudstone (Davy s 
Grey) which are 
available as oil paint 
and acrylic paint. These paints are available 
from The Artery Parsons Street, Banbury 

The Oxford Ochre is the familiar stone we 
see in the towns and villages in our area. It is 
heaw in iron ore with some silica and parr of 
the Jurassic, seam that cuts through the 
Cotswolds. This is the traditional 'Corswold 
Stone’ that so many buildings are made from, 

The Oxford Bluestone 
is sandwiched berween 
layers of the Oxford 
Ochre and is covered 
in a layer of grey clay 
or Mudstone. The 
Bliiesrone is quite unique and occasionally 
has small iron inclusions which give it a 
warmer colour. Both the Bluestone and the 
Mudstone are treated as waste 
materials in the quarrying process, 
but make great paint! The Oxford 
Ochre and Oxford Mudstone are 
also available as raw drawing 
materials (again from The Artery). 


Oxfordshire arrist Lyon Oliver creates 
beautiful abstract paintings for The 
Decorators Source InTetburv and has 
painted two of his creations using the 
Oxfordshire oil paints produced by Pip 
S eymo u r. wwvv'. thedeco rato rso u rce. co. u k 

By using these colours tn your artwork, you 
instantly gain a more natural look and a real 
sense of place due to the fact that you are 
painting a scene made with the paints from 
the ground you are standing from! More chan 
that, you get a greater sense of colour 
harmony as rhe colours grow in layers 
together, they belong together on the canvas. 

There are more 
colours created by 
Pip Seymour that 
are made from 
pigments sourced 
from stone found 
in the UK such as 
Plumpron Iron 
Red, Hangman’s 
Lodge Ironstone, 
Cumbria Ironstone, Hel with Bridge Grey 
Slate, Honnister Green Slate (Terre 
Verde), and Moughton Whetstone (an 
earthy pink colour). 

Visit ww^v. pip Seymour, co.uk or w\v^v, 
thearteryonline.co.iik or call in at The 
Arrery for further information or to see the 
paints up close. 


DATES FOR YOUR DIARY 

Hillier Garden Centre, Banbury 

Watercolour Class on Sunday 9fh March in 
their Cafe Hazel area. The theme is 
‘wet-in-wet flowers’. Spaces are limited so 
please call 01295 275150 to book a place, 

The workshop is aimed at beginners and 
runs from 10:30am-1pm and costs £10. 

Banbury District Art Society 

Talk and demonstration by Tony Jackson 
on aspects of composition in Cafe Hazel in 
Hillers Garden Centre, Banbur}' on 
Thursday 6th March. Visitors most 
welcome. £3 on the door to non-members. 
Parking is available at the garden centre. 

OXFORD CANAL ART 
COMPETITION 

Oxford Canal Heritage Project in 
collaboration with Aixweeks, Ecco shoes 
& Oxford City Culture. Inspired by the 
Canal - we welcome entries for our 
competition on the rheme of the Oxford 
canal. Given its importance as a 

recreational resource, a sanctuary for 

■ 

nature, a historical monument, and a 
visual delight, we are asking people living 
in Oxfordshire to paint, print, weave, 
video, draw, cast, sew or make something 
inspired by the Oxford Canal. Wonderful 
prizes include books, meals, food gifts and 
art materials. 

Oxfbrd Camil Art c&mpention iTgegroups: 

Child ren aged up co 12 years Young people 
aged 13-21 years Adults aged 22 - 62 
Older adults aged 63+. Up to 2 entries per 
individual or group. Children under 12 are 
asked to use a shoe box to create a narrow 
boat (free from Ecco). 

All entries can be delivered by hand or sent 
by post to 53 Oakthorpe Road Oxford 
0X2 7BD to arrive in the week from 
Monday 10th March ro Sunday l6th 

March between 1 Oani 
and 5pm. SAE required 
or collect on March 23 
and 24 berween 10am 
and 5pm, or by 
arrangement with the 
Project Manager. 

Winners and runners 
up with be exhibited in 
the Artw'eeks exhibition 
in rhe Jam Factory 
during April 2014 and 
then the Gallery, the 
Old Fire Station and St 
Barnabas Church. 

Free Entry 

Closing dute Sunday 
16th March 
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EXHIBITORS 

Philip Adler Antiques ‘ ftirniture and 
objects fcfT the 'English Country House iooE 


"o Four ShikIs ♦ M.fll 


Architectural Heritage Period statuary and 
architectural elements for interiors 

Astley House Fine Art 19th to list century 
ysaintingi 

Sarah Coleg rave I9th & 20th century British 
paintingsf drawings, watercoioitrs and sculpture 

Andrew Dandlo 18th & 19th centiny pottery and 
porcelain 

Jeffrey Form by Antiques a English clocks 
and scientific instruments 

Gateway Antiques 17th to early 20th 
century furmtlire and decorative items 

W R Har^'^ey & Co (Antiques) Ltd 

Fine English furniture c 1680 to 1830 ' 

Elizabeth Harvey-Lee !5th to 2ht 
century original prints 

Haynes Fine Art ot Broadway The largest 
provincial fne art dealers in the UK i 

1 

Joh n Howard at Heritage || 

(Chairman of CADA) ISth & -j 

19th century British pottery 

Howards Jewellers & Silver Period ' 

& contemporary silver & jewellery 

Catherine Hunt Oriental Ceramicslj^^a 
Chinese ceramics and textiles 

Legge Oriental Carpets Antique 
carpets, rugs and trihai weavings 


COTSWOLDS ART & ANTIQUES DEALERS' 

ASSOCIATION FAIR 

Blenheim Palace 

Thursday 3rd to Sunday 6th April 




Montpellier Clocks !7th to i9th century \ 
clocks and barometers 

John Noott Galleries fine art pom the 
19th century to the present day '|| 

David Pickup Eine English furniture and 
decorative items 1700 - 1920 

The Titian Galler)^ ISth ef 19th century British 
and European paintings and dra wings 

Trinit)^ House Paintings Ltd impressionist, post 
Impressionist, modern British eP 19th century 
paintings, works on paper and sculpture 

Witney Antiques 17th to early 19th century 
furniture and embroideries 

Hampton Antiques Antique boxes ^ accessoHes 

Kinghams Art Potterv British Art Pottoy, 
1850-1940 

Newman Fine Arc iSth to 20th century British 
umtereolours and drawings 

Hali-Bakker Decorative Arts Arts c7 Craps 

Stuart Boyd Fine Art 19th & early 20th century 
British tifatercolours (marine subjects) 

The KyflEn Gallery 20th century British 
paiiitings, specialising with Sir Kyffin Williams 

Brian Sinfietd Gallery ' 20th century 
contempotary, traditional dr semi-abstract 

Alderson Antiques English furniture and works 
of art pom the 17th to 19th centuries 

Clive Motley Harps * Family httsiness serving the 
harp world since IS 17 / ,. 

^ ' fifw exhibitor this 


Edwardian bhtck opal & diamond 

pendant^ e 1910; Edttfardian sapphire 
& diamond ring, c 1910; diamond 
bracelet, c 19€5\ Art Deco diamond 
emerald brooch pcndartt, c 1930; 
acquamarine & diamond ring by 
Boucheron, e 1955poni Howards Jewellers 


iep; a large late 19th century Japanese 
(Meijiperiod) bronze crane, price 
£3,S00p‘om Architectural Heritage 

below: Edward Noott RBSA, Lunch on 
the Terrace, Venice, oil on canvas, 30 x 
30 ins pom John Noott Galleries 
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Four Shires ^ arts & antiques 


/ejt: Aft ear/y lOtb century garden 
5 gazeboj price £18,000 from 
Arcbttectttral Meritaqe 


centre: A l^tb century Italian bronze 
Mercury, signed Rainaldi, price 
£12y600 from Arcbitecturu/ Heritage 


below: A section of car id ngjrom a IJtb 
centttry oak staircuse, provenance 
Crakemarsb Hail, price £^4,000 from 
^ Architectural Heritage 



onson 


The Cotswolds Art & Antiques Dealers' Association 

Art & Antiques Fair 




BLENHEIM PALACE 

WOODSTOCK, 
OXFORDSHIRE 0X20 IPP 

“An incomparable setting jor an 
Art and Antiques Fair of unrivalled distinction 

3rd - 6th APRIL 2014 

Thursday - Sunday 10am - 5.30pm 


Complimentary tickers online at 

www.thecada.org 

Further information T: 07855 443913 


Istdibs, 

f www.l3tcnbi.com 
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IS FINE ART 

Auctioneers 8t Valuers 

FINE ART & ANTIQUES 
ARMS, ARMOUR & MEDALS 

Saturday 5th April 10:00am 


• A German half armouK Hatntnerprice £11,500 
Live online bidding via mvw.lJie-saleroom.com 
For further enquiries please contact Sarah Lewis on 01295 
27248B or email sarahiewis@isauctions,co.Llk 

www.jsauctions.co.uk 

tel: 01295 272408 email; enqiiiries^jsauctions^co.uk 


OXFORD ROAD 
BANBMIY. OXFORDSHIRE • O 
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The country home of 
the Spencer family 
surfaces at Bonhams 


bust of a satyr from 

r 

Alchorp House, 

t _ \ No I’rh amp to ns hire, 

fiC, thought to have been 
acquired in Italy in the late 18th 
to early 19th Centuries by one of 
the Spencer Earls during a Grand 
Tour, will be sold at Bonhams 
next Antiquities sale on April 3rd 
in New Bond Street. 


The rosso anrico marble bust is 
composed of a Roman head of a 
satyr from the Flavian Period, 
late 1st Century A.D, thought 
to have been restored with a 
matching bust by an expert 
Italian sculptor in the late 18th 
to early 19th Century It Is 
estimated to sell for £200,000 to 
£300,000. The satyr is believed 
to have been purchased in 
England in the mid-1970s and 
comes to sale at Bonhams from 
a Californian private collection. 
Madeleine Perridge, Head of 
Antiquities at Bonhams says Tt 
is a wonderful re-discovery of a 
rare and beautiful sculprure. 

The existence of the bust was 
known from a photograph taken 
at Althorp in 1973 but its 
present whereabouts were a 
mystery. We are delighted to 
present such a superb work of 
art at Bonhams.' 


from his forehead above a heavj.^ 
browline and his long pointed 
ears amongst rhick wavy hair 
secured with a band. The bust 
stands 24^2111 (62.2cm) in 
height including its socle. 

In ancient Greek mythologjv 
satyrs were companions of the 
god Dionysus, the deity of 
fertility, the barv^est, wine and 
its associated festivities. 
Depicted as animal-like men 
with tails, assine ears, goat-like 
horns and upTurned snub noses, 
they are shown in Classical 
sculpture drinking, dancing, 
playing flutes and tambourines, 
and sporting with nymphs. The 
celebratory connotations of 
satyrs made them popular 
subjects for dining room 
decoration in Roman villas. 
Similar surviving marble satyrs 
have also been discovered in the 
gardens of Roman villas, 
including a rosso antlco marble 
flgure of a sat^T which was 
found at the Emperor Hadrians 
villa at Tivoli in Italy. 

Althorp ill Northamptonshire 
was built in 1508 and is the 
Spencer family home. It houses 
the extensive Spencer art 
collection, which was formed 
over many centuries. 


SATYR FROM ALTHORP HOUSE 


The life-sized sculpture, derived 
from an earlier Hellenistic 
prototype, depicts a youthful 
satyr turning to his left, his 
round face with dimpled full 
cheeks and a smiling slightly 
open mouth. He has a snub 
nosej his tiny horns emerging 













Holloway's 

Auctioneers 

ANTIQUES AND FINE ART 
Tuesday 13th May at 11am 



A pair of Royal Worcester shot silk frog and snake vases byjames Hadley 

Estimate £800 -1,000 


Free expert valuations held every Thursday 9.30am-4.30pm for items being considered for 
sale. No appointment necessary unless a jewellery appraisal is required - appointments are 

being taken for 6 and 27 March 

49 Parsons Street, Banbury, 0X16 5NB Telephone: 01295 817777 

www.hollowaysauctioneers.co.uk enquiries@hollowaysauctioneers.co.uk 
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Bonhams 






Are you looking 
at a fortune? 


Join Bonhams for Masterpiece Month, a series of 
picture valuation days held throughout Bonhams' 
regional network in March. Bonhams specialists will be 
available in your area, by appointment, to offer free 
and confidential auction valuations. Home visits can 
also be arranged. 


For an appointment please cohtact: 
01865 853654 


oxford@bonhams.com 

Bonhams Saleroom ^ 


Banbury Road, 
SWptbn on CherweJI, 
Kidlington, 

Oxford 0X5 1JH 





; ■ .4: 

International Auctioneers and -bonhams.com/oxford 


Prices shown include buyer's premium. Details can be found at bonhams.com 


Kingham 

Pictures, Jewellery and Works of Art 
Tuesday 11 March 10am tO 2pm 

Venue: 

Daylesford Farm Shop 
Daylesford 
Kingham 
GL56 OYG 

Broadway 

Pictures, Jewellery and Works of Art 
Wednesday 12 March 10am to 2pm 

Venue: 

Hayman Joyce Estate Agents 
28 High Street 
Broadway WR12 7AA 

•S-, 

Tetbury 

Pictures & Sculpture, Jewellery, 

^ Books and General Valuations 
Thursday 27 March, 10am to 2pm 

Venue: 

The Priory Inn 
London Road 
Tetbury GL8 SJJ 


MASTERPIECE MONTH 




GIANT KNIHED BOOKS 

feature dlongside costumes from Les Misenibles at Birmingham NEC 

n 20tli-23rd March a collection of 9ft giant books from textile 
extraordinaire Alison Murray will be on display at Sewing for 
Pleasure, Fashion Embroidery & Stitch and Hobbycrafts at the 
NEC, Birmingham, as well as all the latest supplies from more chan 
300 exhibitors with the very latest products, ideas and innovations. 


The Four Shires lias 10 pairs of tickets for the Sewing for Pleasure 
exJiibitioii, on a first come first served basis« Please send your 
details on an email to kate@fourshires«co,iLk before I4tti March* 

The three giant books are individually themed, the first book 
inspired by myths and legends, the second by nature and the third 
takes on a futuristic rheme. The books are a staggering 7ft to 9ft 
tall, each with individual pages made from textile techniques and 
knitted pieces sent to Alison by contributors from around the 
world. Alison^s previous ventures include the world^s largest knitted 
Christmas tree, a giant gingerbread house and most recently a 
knitted walk through aquarium. 


A selection of costumes from the film spectacular 'Les Miserables’ 
will be on display as one of the main features at the show. 

The popular Sewing Club, sponsored by Freduenbery/Vilene, will 
be ready and waiting for stitching enthusiasts and for those who are 
just starting out, perhaps inspired by The Great British Sewing Bee. 
Catwalk fashion shows will take place daily at 1 lam, 1pm and 3pm, 
hosted by Brenda Killigrew of IDC Academy, the home to a fashion, 
textile, millinery and tailoring. The Fashion, Handbags and Glad rags 
display heads back in time with a short history of fashion viewed 
through an exciting collection of handbags, hats and gloves from 
1S90 ro I960. These stunning accessories show the array of styles 
associated with each decade and how they have developed through the 
ages, from textile techniques to style, colour and fabrics. 

With eveiything from sew^ing, knirtlng and quilting to papercraft, 
cardmaking and jeweller}' making, the latest innovations from the 
world of creative craft and stitching will be there. There will also be 
workshops, talks and demonstrations each day of the show and displays 
from a wealth of the finest textile artists from around the world. 

For more information and to buy tickets, visit mvw.ichfevents.co.uk 




BERNINA^ 

iwing Machines Ltd 

of Banbury 

We are suppliers of all the top brands of 
domestic sewing machines and overlockers 

# We will beat any show price 
^ Buy from your local deal^[^^ 

^ Local guarantee 
^ Local service 
^ Free lesson on 

all new machines . 

^ Call us on 01295 701384 
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^ Free Parking 

GTS Sewing Machines Ltd 
55a Mewburn Road 
Banbury, Oxon ' _ 

0X16 9PQ ^4^ - 

www.gt ssewi ngm&Iii nes.co.uk 

JANOME b(Otl«»L 
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WHY SOME FOUR SHIRES VILLAGES HAVE DISAPPEARED 


Maggie Chaplin talks about our lost villages 
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The ciiii.se of rhe devastation that followed 
the arrival of that fateful ship, was a 
bacterium called Yersina pestis which was 
transmitted by ra: fleas. Both rats and fleas 
were a fact of daily life in the Middle Ages 
and the plague spread with a fearsome 
rapidity. It was a new disease to rhe 
country, .so no-one had immiinity and 
there were no antibiotics. Hundreds of 
thousands of people, both young and old^ 
died from it, 

For the village of Tusmore in Oxfordshire 
the plague brought an abrupt end to a 
STruggliiig com mu nit)', Tusmore means 
''Thuds pooT or the "pool haunted by 
demons” and the settlement certainly 
seemed to be bedeviled, The village is 
known to have existed in 10S6 when it was 
recorded in the Domesday Book. By 1279 
there were twenty-three households but this 
number dwindled over the next fifty years to 
only seven, and when the pestilence in its 


he remains of thousands of villages 
that were either completely 
deserted, or abandoned all but for a 
few homesteads, have been 
discovered in Britain and Ireland. 
Several hundred of these are in the Four 
Shires. Some are clearly visible as bumps 
and troughs in the ground where footings 
of buildings and tracks existed, others are 
barely discernible as mere crop marks, 
whilst some can only be identified by 
means of aerial photographs. 


just as many factors determined where a 
communir)=' became established, such as 
water supply, land fertility, defenslbility of 
a site and availability of other natural 
resources, so there were a variety of reasons 
for a .settlement to be abandoned. 


Conventionally the loss of medieval villages 
is blamed on rhe Black Death because of 
the vast numbers of people that died from 
it, but there were other 
contributory factors. Diseases of 
livestock {given rhe non-specific 
term '"murraln.s”), bad weather, 
and soil exhaustion were all 
beginning to take their toll in 
the Middle Ages well before rhe 
Black Death struck. By the time 
the deadly plague arrived in 
Dorset in June 1348, brought 
onboard a ship that docked at 
Mel com be Regis, a huge 
proportion of the British 
population were already 
weakened by malnutrition, 
parasites and other illnesses that 
were at that time incurable. 


relentless spread north reached Oxfordshire 
in the middle of the I4rh century it killed 
all the remaining inhabitants of Tusmore 
and the settlement was wiped out. Today the 
land where the village once stood is the 
privately owned Tusmore Park. Hopefully 
rhe demons are long gone. 


The effect of the plague in determining the 
ultimate fate of a settlement shouldn’t be 
underestimated, but generally if land and 
resources were good and a village was 

prospering, rhe effects of the 
Black Death, although 
devastating, were nor 
permanent. Even if a area was 
temporarily depopulated, there 
would often be a drift back 
when the threat of illness had 
passed, so rhe Black Death was 
rarely the sole cause of a villages 
demise. 


It had, however, a profound 
indirect effect on the future of 
many villages in the Four Shires 
and elsewhere. The disease 
dramatically depleted the 
agricultural workforce, and 
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surviving labourers sought higher wages for 
working the land. This power shift caused 
some estate owners to rethink their land use. 

One such case affected the settlement of 
Bu rton Dassett In Warwickshire. In rhe 
13th and 14th centuries Burton Dassert was 
a thriving township with various judicial 
rights including permission to hold markets 
and iairs, and as its prosperity increased, the 
church was improved and enlarged to cater 
for the spiritual needs of the expanding 
population and to serve as a meeting place. 
Then the Black Death arrived. 

With a significantly reduced workforce, 
raising crops in the area became a less 
economical prospect for the absenree Lord 
of the Manor, Sir Edward Belknap, who 
lived some distance away near Coventry. 
The Burton Dassett hills were ideal sheep 
rearing country, so Sir Edw^ard evicted 
twelve tenant farmers and their families 
and enclosed 200 acres of land to graze 
sheep. Burton Dassett became a ghost 
village. Strictly speaking it is termed 
'"shrunken” as opposed to "deserted” 
because it consists of more than three 
inhabited houses, but it is a .shadow of its 
prosperous medieval self and rhe story is 
repeated wherever sheep could be reared 
profitably. It has been estimated that by 
1500 there were three times as many sheep 
as humans in England. 

The plague was not the only disaster 
responsible for destruction of a village. 
There were of course natural catastrophes 
like floods and drought, but some were 
man-made. No-one likes taxes, and tax 
dodging is not new A particularly 
unpopular 17th century tax w^as the 
"hearth” tax, based on the number of 
fireplaces in your property. 


In 1684 a baker in the Oxfordshire village 
of Churchill hit on a cunning plan (which 
for fans of Blackadder was indeed Baldrick- 
like in its conception). She attempted to 
connect the Hue from her bread oven into 
her iteighbour s chimney. Her engineering 
skills apparently didn’t match her baking 
abilities and the result of her efforts was a 
calamitous fire. Twenty hoases and their 
associated buildings were destroyed and 
several people died. In the aftermath of the 
horror, the remainder of the thatched 
wooden dwellings were abandoned and the 
whole population started afresh 200 yards 
up the hill in new srone-builr properties. 
You can still make out the remains of old 
Churchill as hummocks and hollows in rhe 
field near the old church. 

Sir Edward Belknap’s harsh destruction of 
most of the village of Burton Dassett was 
for sound economic reasons, albeit with 
little or no consideration for the displaced 
inhabitants. Some later estate owners 
abolished or moved setrlements on purely 
aesthetic grounds. The famous landscaper 
"Capability” Brown had a lor to answer for 


in this respect. The creation of grand parks 
reached its peak in rhe eighteenth century 
and Brown was w^ell knowm for shifting 
mature trees, churches and other buildings 
and sometimes entire villages just to create 
rhe perfect vista and ensure privacy for the 
land owner. 

The village of Newnham Courtenay in 
Oxfordshire, for example, was relocated as 
part of one of Brown’s grand schemes. 

A plan of the village drawn up in 1707 
shows farms, a corn mill, an ale house, a 
church, a parsonage, a manor house, 
cottages, and a school, all centred round a 
village green and a duck pond. There w^as 
also a common and a pound. This all 
changed with the arrival of the Harcourts 
in 1759. Sir Simon Harcourt, who became 
rhe 1st Viscount Harcourt, apparently 
decided that his elevated status warranted a 
new country mansion with a spacious park 
and fine, expansive views. The old village, 
which was renamed Nuneham Courtenay, 
was a blot on his magnificent landscape 
and had to go. At least unlike the 
inhabitants of Burton Dassett who w^ere 



top ieji: The site of old Chtirchill village 
inset left: Fire protection at Churchill 

bottom left: Terraces of cottages provided for the displaced villagers of Nuneham Courtenay 
top right: Plaque in the church built byf 1st Viscount Harcourt 
this picture: Burton Dassett country park 
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apparently turned our and left to fend for 
themselves^ the villagers of Niioehain 
Courtenay were provided wirh new 
accommodation a mile or so away in a 
ri bb on development alongside what is now 
the A4074 Oxford to Reading road. 

The old village, including the medieval 
church and graveyard, were levelled and 
planted according to Capability Browns 
scheme. In order to gain ecclesiastical 
permission to destroy the old church Lord 
H arcourt w^as obliged to agree to build a 
new one at his own expense^ and there is 
still a plaque in the church he built to 
remind visitors of his beneficence. There is 
no mention of the fact that he apparently 
sold off the old peal of five bells. The sale 
was partly to defray costs and partly 


a 




> 




because the Earl didn't want a bell tower to 
spoil the lines of his new 'classical temple' 
design with its domed roof and pillared 
portico. He wanted it to be 'the principal 
feature in one of the most beautiful 
landscapes in the worldC This resulted in 
there being no audible means of 
summoning the faithful to worship, but in 
any case, the replacement church was close 
to the site of the original and so at an 
Impractical distance for the displaced 
villagers to travel. Attendances at services 
fell dramatically. 

Even in more recent rimes 
settlements disappear. Coastal 
erosion, new motorways, valleys 
flooded to form reservoirs - they 
all take their toll, but hopefully 


Today Tusmore - the Giant\ 
pool — forms part of an 
estate belonging to a 
billionaire, whilst the church 
and few buildings that 
remain at Burton Dassetr are 
surrounded by the popular 
country park owned by 
’''OC^arwickshire County 
Council. The splendid 
mansion at Nuneham 
Courtenay Is now used as a 
retreat centre by the Brahma 
Kumaris World Spiritual 
University, and some of the 
park forms part of the 
Oxford University Botanic 
Gardens. The distinctive 
rows of gabled houses of the ^lew' 

Nuneham Courtenay still line the busy 
main road, and Viscount Harcourt s 
picturesque 'temple' is in the care of the 
Churches Conservation Trust. 

And Churchill? The old church at the 
bottom of the hill is a Heritage Centre and 
the modern village rhrives, but at least one 
resident is determined that histoiy 
shouldn’t repeat itself. The gatepost of 
Phoenix Cottage bears an old fjte insurance 
plaque for protection. Just in case! 4 * 
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top: T/jo church with no hell rower at Ntmehom Courtenay 
inset: Sheep still graze next to Burton Dassett church 
this picture: The church at Burton Dassett that once served a thriving community 


few villages vanish on the 
whim of land owners keen to 
preserve their privacy and 
their vistas. 








The White Horse at Wroxton has recently 
been included in the Camra Good Beer 
Guide for the first time and has won the 
Enterprise Inns Regional Pubs in Bloom 
competition. The pub has been run for 
the past four years by Peter Thornhill 
and is building up a really 
good reputation. 


THE 

LANDLORD’S 

LAMENT 






w 


AT THE 


WHITE HORSE 
WROXTON 


A Traditional English Pub, 
serving Traditional English 
Food All day every day 

• Friendly, family run, cosy, traditional 

• Serving real ales with a real fire 

• Serving food Monday - Saturday 
11 am - 9 pm Sunday 12 noon - 8 pm 


■m 


Horse Inn ^4 

www.thewhitehorsewroxton.co.uk 730223 


Wroxton 

Banbury 

0X15 6PZ 



Whars your 
nmne - what's 
the psib^ Peter 
Thornhill - The 
White Horse at 
Wroxton. 

How old is the 
pub - any ghosts? 

The building 
dates bach to 
1731, and has 
been a pub since 
1756 . There are 
rumours of a ghost here but 
there have been no confirmed 
sightings as of yet! 

Free house or tied? Owned by 
the PiibCo - Enterprise Inns. 

Do you have any sports teams - 
if soj what are they and how are 
they doing? Yes, we have a darts 
and a dominoes team. They are 
doing OK, one of the darts 
players came 64th out of 800 at a 
British Darts Association match 
recently - he must be quite good! 

How long have yoti been at the 
^ff^^For four years now. 

What are the openittg hours? 

1 lam - npm Monday to 
Saturday, 12 midday - 10.30pni 
on Sunday. We are quite proud 
of the fact that we serve good 
food all day during these hours. 

What hours do you work — what 
is your role? I work every day as 
landlord In the bar - its bloomin' 
hard work but it is very 
enjoyable, you never know what 
the day is going to bring... 

If you get time off^ how do you 
relax - keep it clean!? Reading 
and watching the TV. 

Have you been at many other 
pubs - what is or was your 
favourite? This is my first pub. 

What's the recipe for a st^ccessfd 
pub - jukeboxes and quiz 
machines or open fres and cosy 
settees? It depends on the 
location but the latter seems to 
have worked for us. 

Do you hatfe a pub character? 
Several, rhere^s Ken though, hes 
91 and used to live in the village. 
He still comes into the pub for a 
pint of Doom Bar. He held his 
90th birthday here and is making 
plans for his 100th already! Hes 
still as sharp as a tack. 


Is tltere a regular's chair? There is, 
by the telly at the end of the bar. 

What's your favourite tipple - a 
pint or a short? h glass of 
Srowford Press cider...as a rule, I 
rarelv drink behind the bar. 

Straight glass or handle? Handle. 

Fa VO M rite breufery? S towfo rd, I 
think... 

Food in pubs^ do you sacrifce 
the local drinker for a posher 
clientele? What's your best dish? 
We do proper pub grub, but 
cater for both. At The White 
Horse our motto is good food at 
sensible prices. It seems to work 
for us. Our most popular dish is 
ham, egg, chips and peas. I 
always tell our customers with 
have nothing en croute and 
nothing with a jus or a coulis! 

Children and animals in pubs .., 
are they a pest? Yes, but they are a 
necessity. We have a good deal of 
tourists visiting The ^^lite Horse 
(we are on the tourist route here 
to Stratford etc). The tourists' 
children are all very well behaved. 

Drink drive legislation and 
stopping smoking in pubs - is it 
right and has it killed trade otter 
the years? Yes, it is correct, but it 
has certainly changed trade. 

The future., .are pubs to play a 
part? What do you think would 
secure the future of the pub — 
incorporating a shop, post ojfee, 
library, cojfee shop into the 
premises? Yes, some pubs can 
function like this, but they have 
to be 'communirr'"' pubs in the 
first place. It wouldn't work at 
The White Horse as we aren’t 
that type of pub. 

Who would you most like to 
have drink with? (Personspast 
or present). There are a couple... 
Margaret Thatcher and the Duke 

❖ 


of Wellington! 
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Hamish Sroddard as a 
“favourite child"’ of the group. 
The individual, contemporaiy 
decor and personal couches in, 
the interior such as nostalgic 
black and white photos of the 
owners' family and friends add 
to the relaxed atmosphere. 

The Winter Menu was clear, 
thoughtful and exciting, with 
light and shade. I prefer lighter 
meals at lunchtime and was 
pleased to see that this was 
reflected in the menu choice. 
Also Hallelujah! the dishes 
could be served in either starter 
or main portions. The Head 
Chef Russell Healey previously 
worked at Le Manoir and this 
is obvious in his intelligent yet 
unintimidaring menu for 
people who want choice and 
flexibility. This is someone 
with a great palate who is 
passionate about their food. 

As I supped on my large glass 
of Pi not from the well-chosen 
Wine List, Emma started with 
the Haddock S mo key Brown 
dish which was beautifully 
freshj followed by a rare Rump 
Steak and chips which was 
cooked to perfection and 
melted in the mouth. I was 
delighted with my Superfood 
Salad of Broccoli, Pum pk in, 
Puy Lentils and Toasted Seeds, 


a warm salad created with 
tightness of touchy subtle 
flavours and was seasoned to 
perfection. I requested no 
cheese and the orange and 
shallot dressing on the side and 
nothing was too much trouble. 
The young team of staff were 
attentive and enthusiastic 
without being cloying. Our 
thoughts turned briefly to 'that' 
scene from 'When Harry Met 
Sally’ as we indulged in Banana 
Sticky Toffee Pudding and 
Creme Brulee with Lemon 
Shortbread. 

The presentation and atrentioit 
to detail generally was clever, 
from the angle of the chairs 
rucked under the tables to the 
M&M"s served with the coffee 
and peppermint tea. 

Accommodatioit is also 
available and for £100 per 
night including breakfast you 
can stay in one of the ten 
double bedrooms with ensuites 
which are decorated simply. So 
for an impressive menu that 
doesmt disappoint, a relaxed 
atmosphere^ combined with a 
knowledgeable, engaging staff 
The Fleece remains true to its 
tag line - “our pub is your 
place™ and it doesn't get better 
than that for me. 


veilooking the Green in 

0 Witney, this gastro pub 
has an utterly charming 
location. I was joined by 
my friend Emma for a Thursday 
lunch and as the snow starred to 
fall we were struck by how 
vibrant and busy it was. There 
was a nice volume and buzz and 
the clever differentiation of areas 
from stylish bar and more 
intimate rabies to contemporary, 
stylish couchettes for groups 
meant we didn’t feel cramped. 

Rhys Jones, the Assistant 
Manager, welcomed us warmly 
on this cold day, an affable 
young Welshman, who"d just 
moved from one of its sister 
pubs, The Fishes, in Oxford 
where he’d worked for five years, 
I was impressed by his extensive 
knowledge of food sourcing as 
well as his genuine enthusiasm. 
He relished telling me how he’d 
visited a vineyard in Surrey, 
learnr butchery skills at Aubrey 
Allen - the Queens butchers 
they use - and told me he was 
disappointed (with a twinkle in 
his eye) that his beloved Welsh 
lamb was not as consistent as 


The Fleece is part of the 
sixteen-strong Peach pub group. 
Open for ten years now, Rhys 
described how it was seen 





Your Independent Local Butcher 

01280 702 237 

The team at Brackley Butchers are delighted to 
offer Aberdeen Angus and new season Purston 
Lamb from David Barnett Farms to their 
customers. We stock Saddleback pork from Little 
Hill Farm Wicken, Beef & Ale and Chicken & 
Ham pies (available weekends only) made for us 
by Limes Farm - all ready for Mothering Sunday, 
We have available (during the shooting season), 
pheasant, partridge, 
venison, grouse and 
rabbit. We offer recipe 
ideas and lots of tips 
on preparation and 
cooking of game. 


22 Market Place, Brackley www.brackleybutcliefs.co.tik 


BRACKLEY BUTCHERS 
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he Barrholomew Arms in 

T Blakes!ey makes a great 
deal of the fact that it is 
just four miles from 
To wees ter Race Coitise and not 
much further from Silverstone. 

It IS suggested, quite correctly, 
that the pub w'ould be the ideal 
destination should you be 
spending the day out at either 
venue. WeJl, having dined at the 
pub without a visit to the races, 

I w'ould suggest that The 
Bartholomew Arms should be 
your dining destination ol’ 
choice, in its own right. 

My partner and I were lucky 
enough to visit on February 
I4rh last month and Manager 
Alison had turned the dining 
room into a tastefully decorated 
romantic venue. The 
Bartholomew Arms is a 17th 
century century pub with 
exposed beams and open 
fireplaces. This, to me, is part of 
the recipe for a perfect 
restaurant - Alisons touches 
added to the warm, cosy feel on 
what was a very stormy night. 

Because it was St Valentines, a 
specialy prepared menu was 
presented to us. Whilst we had 
tried most of the dishes on the 
menu previously, Alisons 
interpretation combined many 
classic dishes in a unique way 

We were treated to amuse 
bouches, to start with and a Kir 
Roy ale, to accompany. The 
creamed asaparagus shot was 
lovely - and the complimentary 
bread and oils, something that s 
offered to every diner, whether 
eating a Valentines menu or not. 

Next came the first of Alisons 
touches. Starters are very often 
the tastiest parr of a meal and it 
seems a shame that you never get 
to try a decent portion of your 
partners. Alison had solved this 
problem by providing the first of 
her ass let res! We had a great 
combination of salmon mousse, 
Oriental spring rolls and a 
gorgeous chicken liver pate. 

The mains w^ere wonderful. My 
partner chose the confit of duck 
with a dark cherry glaze served 
with a celeriac mash. She 
thought it very good. 

I w^ent for the fillet steak and in 
the back of my mind was that 
tiny little worry - would it be 



Forger the race^I 

Make Blakesley your 
destination of choice next time 
you are looking for something a 
little different. 

Have the steak, sit back^ enjoy! 4* 


OK? Everyone who h.as eaten 
out knows the disappointment 
of ordering what is usually the 
best on the menu, only to be 
presented with something that 
can be tough. Well, I need not 
have worried. The steak was. 


quite simply, the best I can 
remember having eaten. The 
three inch thick, moist, perfectly 
coo ked (medium rare) piece of 
luscious ness made my night! I 
have eaten very good lamb at 
one of the best restuaranrs in 
the area, and the steak at The 
Bartholomew Arms trumped it 
straight away. The dauphlnoise 
potato accompaniment was lush 
and the morel mushrooms that 
topped the steak in a rich sauce 
were from the top drawer. 

To be honest, I was happy 
having eaten the steak, but there 
was more to come. 

A shot of sharp, home made 
lemonade cleared the palate in 
time for the second of Alison’s 
assiettes. 

A platter of creme brulee, crepes 
suzetre and passion fruit 
cheesecake rounded off a very, 
very good evenings dining. Of 
course, you don’t have to be on 
a romantic night out to eat at 
The Bartholomew Arms, the 
standard menu features many of 
the dishes found on the St 
Valentines line up. 


THE BARTHOLOMEW ARMS 



Ihc Bartholomew 
Arms is a friendly, 
traditional, village pub 
in Blakesley, four miles 
from Towcester. Expect 
a warm welcome, great 
food and a selection of 
well kept real ales plus 
a fantastic A La Carte 
Menu, range of specials, and a traditional Sunday Roast. 
Recently refurbished to a high standard, the Bartholomew 
Arms pub is ideally situated for visitors to the area with both 
Silverstone Circuit and Towcester Racecourse a short distance 


away. 

We proWde comfortable accommodation for those out to see 
the local sights of Tbweaster, visiting on business, or spending 
the day at nearby Silverstone. We have a choice of double rooms 

and tmn rooms complete with en- 
OpCHtft^ tiffteS,,* suite facilities and decorated to a 
Monday 5 -11 pm (no food) standard with beautiful soft 

Tuesday - Thursday 12-3pm fitmi^hings. 

5-llpm (l2-3pm 6-9pm Food) 30 HIqIT StfBGl 

F'ri-Sat 12-12pm (12-3pm 6-9pm Food) BISkGSlGy 

Sun 12-11pm (12-3pm Food) ToWCGStSF 

( 01327 ) 860292 NN12 8RE 

bartholomewarms@hotmail.co.uk 
www.b artholomew- arms- blakesley. co.uk 
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nothing to do with 
body building skills, 
gentlemen ... 
this is about proving 
your manliness in 
the kitchen! 


This month it*s Mother’s Day,, 
so theres no becter time to 
prove your appreciation and 
love for the Mum in your life. 
That could be your wife, the 
mother of your children, your 
mother, or even (dare we say) 
you morher-in-law^ Remember 
what these miraculous w^omen 
do for their families every day of 
the year, for just one day and 
make it a day to remember. For 
those of you who enjoy the 
home cooked meals every 
evening, it’s time to turn the 
table to face the lady that does it 
for you - put her in a comfy 
chair, present a big bunch of 
dowsers, perhaps add a glass of 
wine, and let her relax - while 
you and the kids get cracking in 
the kitchen. These receipes are 
easy enough for a novice and 
donl take a lot of preparation 
time, yet they are delicious and 
will impress even the best of 
earth-mother cooks. 


SEARED SCALLOPS WITH 
HALLOUMI AND LIME & 
CHILLI DRESSING 

Wharyoti need for 6 peop/e: 

IS scallops, roes on or off 
1 tbsp light olive oil 

1 tbsp butter 

2 limes (grate the peel and 
squeeze out the juice) 

2 packs of halloumi, each one 
sliced into 6 

1 red chilli, de-seeded and finely 
chopped 

A clove of garlic, crushed 
A bag of Rocket, and tomatoes 

What to do: 

Put a pile of rocket and tomato 
on the centre of each plate. Turn 
on your grill and put the sliced 
halloumi under to browm. Keep 
an eye on it and turn it over 
when it gets brown, then 
remove it from the grill. 

Melt the butter with the olive oil, 
lime zest (that’s the grated peel) 
and chilli, then throw in the 
scallops. They take hardly any 
time at all, only about a minute 
or so each side (doift over cook 
them or they turn to rubber!). 

Put the scallops on top of the 
rocket, then add the halloumi. 


• - C'T/ 


1 ■ 




This is so simple even a 
naonkey could make it - so no 
excuses gentlemen! You can 
also make this ahead and pop 
it back into the oven to 
reheat, it’s just as good. 

What yon need for 6 people: 
Braising steak, about 230g per 
person, in large chunks 
Button mushrooms, 500g, 
leave them whole 
6 Carrots, chopped roughly 

2 large red onions, cut into 
chunks {it really doesn’t 
matter how big) 

1.5 bottles Newcastle Brown 
(You can drink the other half 
bottle while you’re cooking!) 

A jar of redcurrant jelly 

3 tablespoons of olive oil 
3 tablespoons of butter 


BEEF IN BEER 


either on the side or with the 
scallops. Finally, pour the lime 
juice into the pan with the chill 
mixture, give It a stir, and spoon 
it over the scallops and 


halloumi. It’s simple to create, 
yet really impressive. 

Serv'e it wdth a chilled bottle of 
Pinot Grigio Blush... or even a 
glass of Champagne! 


2014 
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CHOCOLATE AND HAZELNUT TART 


Whnt yait need: 

\Vi cups sweet biscuits, chopped up, like Digestives or HobNobs 
lOOg butreCj melted 

1 cup roasted hazelnuts, roughly chopped 

1 cup pure cream 

300g dark chocolate 

Vi cup chocolate hazelnut spread 

Houf to make it: 

Make it well ahead, then it will stay in the fridge to set while you 
forger about it. 


Combine the biscuit crumbs and butter in a bowl and press the 
mixture into the base of a lightly greased 25cm tart tin with a 
removable base. Bake in the oven 1S0®C for 5-7 minutes then cool 
on a wire rack. Place the cream in a saucepan and 
bring to a boil then Immediately remove it 
from hear and stir in the chocol 
Whisk in the chocolate 
spread and then 
stir through the nuts. 

Pour onto the crust 
then chill until firm. 

Serve it with creme 
fraiche and a few raspberries 



Salt and ground white pepper 
3 tablespoons plain flour 
Ready made garlic bread 
Grated cheese (Gruyere is 
nicest for this dish) 

What to do: 

First put the flour into a bowl 
and drop the meat into it, 
rolling it round to coat it all 
over. Melt the butter and olive 
oil gently in a casserole dish 
{you need one you can put 
onto the hob) and fry the 
onion for a couple of minutes. 
Add the meat and move it 
around, just enough to seal 
the outside. Next add the 
beer^ stirring to make sure it 
gets mixed well. Add the 
carrots and mushrooms^ salt 


to taste and plenty of ground 
white pepper (about a heaped 
teaspoon). Put a lid on and 
place it in the oven at a low 
temperature 150C. Leave it 
there for 3 hours - don\ be 
tempted to look at it^ it will 
be fine. 

After the allotted time (and it 
won^t matter if it goes a little 
Longer) take the casserole out 
and turn your oven up. Cook 
the garlic bread as per the 
instructions, then remove 
from the oven and slice. 

While the bread is cookings 
stir your casserole and add the 
redcurrant jelly to melt into 
the sauce. Slice the garlic 
bread and place the slices over 




really doesn't 

j how young they are, with 

X a little help and ^ 

supervision this easy f ^ 

Chocolate Fudge recipe will 

get the kids cooking and ^ 

provide a delicious treat as 
a Mother's Day gift. Get 
together to make this the 

day before, line a pretty box with greseproof paper {the boxes 
featured here are from w^vw.cakedecoratingsupplies.co.uk) an 
create a home made present fit for a queen (or a mum at least 


EASY CHOCOLATE FUDGE 


This is an easy fudge recipe made from ingredients that you 
probably have in your store cupboard and ids all cooked in the 
microwave. You can add other flavours like orange or 
peppermint, or even fruit and nuts. 


What you ll need: 1 tin condensed milk; 50g unsalted butter, 
cubed; 350g milk chocolate, roughly chopped 


What to do: Line a shallow rectangular tin with baking paper. 
In a microwave safe bowl, drop in the butter and condensed 
milk, then heat on high for 2 minutes. Remove from the 
microwave and add the milk 
chocolate. Stir constantly until 
chocolate is melted. Pour the 
mixture into the lined tin. Now 
just put in the fridge until its set 
(around 2-4 hours). Slice the 
whole lot into bite size pieces 
and pack into a pretty box. 



the top of the 
casserole. Cover with 
grated cheese (as 
much as you want 
- use more if you 
like a lot of cheese, 
less if you don't) 



« 


\ 


and put it back in / 
the oven without 


the lid on, for 
about 10 
minutes until 
the cheese has 
melted and 
started to 
brown. (Or 
you can make 
these 

separately if 
you prefer). 



Serve with mashed 
potato and green 
veg of your choice. 
It’s a lovely 
warming meal that 
won\ cost the earth, 
is easy to create, and 
everyone (including 
the children) will love! 


What to drink: 

Well, you could stick to 
the Newcastle Brown, 
assuming you haven't 
polished it ail off during 
your cookery session, but 
unless your girl is a beer 
drinker it’s possible that a 
gorgeous bottle of Rioja or 
Malbec would probably be 
much more appreciated! 
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WINE OF THE MONTH 

SH Jones Wines 

TIN POT HUT MARLBOROUGH 
SAUVIGNON BLANC 2013 

‘^Iconic in its style and elegant in its nature.” 

Following her dream to grow her own grapes 
and craft them into her own wineSj the 
Tinpot Hut story began in 2003 when 
winemaker Fiona Turner and her husband 
Hamtsh established a vineyard in Blind River, 
just south of Mar! bo roughs Awatere Valley. 

Fiona and Hamish were pioneers and 
transformed what was once a sheep farming 
station into one of the founding vineyards 
in the area. Fiona named her range of wines 
after a local iVIarlborough landmark, the 
historic Tinpot Hut mustering hut. 

The Tinpot Hur symbolises the history of 
agriculture in the region and mirrors its 


evo lut ion from a sheep farming heartland to 
one of the world’s most dynamic wine 
regions. Nestled between MarlborougHs 
Awatere and Wairau Valleys^ the hut’s 
location refiects the two valleys around 
which the grapes are sourced. 

Fiona is supported in her venture by 
international flying winemaker, Mart 
Thomson, a friend and colleague with 
whom she has worked with for many years. 

The Tinpot Hut Marlborough Sauvignon 
Blanc is light lemon in colour, with youthful 
green lights and has lovely depth and 
intensit)^ on the nose with hints of passion 
fruit and citrus. It has a characteristic 
Sauvignon pungency that is leavened by an 
attractive mineral character on both the 
nose and palate. Well-balanced, it has a long 
lingering finish. Perfect with shellfish, try it 
with Thai sc)de crab cakeSj or Japanese sushi 
and sashimi, seafood based dim-sum or air 
dried ham such as prosciutto^ and lightly 


spiced chicken dishes. 

A wonderful gift for Mothering Sunday, this 
much acclaimed wine retails ar £12,99. 
Mention Four S/j/V^jand receive 10% 
discount at SH Jones Wines. 

Deserving attention - The Kernel Brewery 
Export Stour 

A Finalist in the Best Drinks Producer 
category of the BBC Food and Farming 
Awards 2012, The Kernel was named 
'Brewer of the Year' by the British Guild of 
Beer. An amazing micro brewery sited in 
London, its Export Stour is based on an 
1890 recipe from a London Brewery and 
won ‘Supreme Champion' at the 
International Beer Challenge as well as the 
Society of Independent Brewers’ UK 
Champion Bottled Beer in 2011. Difficult 
to find outside London, you can find this 
7.3% abv Export Stout treasure at SH Jones 
Wines, at £3.19. 
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HOOK NORTON BREWERY LAUNCHES 
BRAND NEW BOTTLED BEER FOR 201 4 
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_ our shires' based brewery. Hook Norton has launched an exciting 

new 500ml bottled beer with attitude: Lion, created so that 
- di'inkers can enjoy its wonderful taste in the comfort of the it own 
home. It Is 3 light and refreshing 4.0% ABV'' cask ale version of 
Lion. The brewery decided it was rime to produce a bottled version 
of this moreish beer. 


“We’ 're delighted to be launching bottled Lion 
following the popularity of its cask cousin" 
comments Hook Norton Managing Director 
(Commercial) Adrian Staley. “WeVe been 
overwhelmed by the feedback weVe received so 
far and we know that our loyal customers who 

I* 

are fans of bottled beer, will be delighted that 
they can now enjoy the refreshing taste of Lion, 
whenever they like.” 



The need for the bottled version of Lion was evident when sales for 
the draft version soared to make up almost one fifth of Hook 
Nortons cask ale sales. With bottled Lion deemed to follow in the 
footsteps of its predecessor, 2014 is set to be an 
exciting time for the Brewery. 

Lion is brewed using only English ingredientSj 
with a blend of the finest four malts and fout 
hopSj and has been popular through every area of 
distribution. Its available across Hook Nortons 
estate of 40 pubs in Oxfordshire, Warwickshire, 

Norrhamptonshire and Gloucestershire, via free 
trade, through 25 wholesalers in the UK, and 
through leased pub groups. 



Tel: 01295 670274 

www.thebellshenington.co.uk 

email: thebellshenington@gmail.com 


At The Bell we do not 
do gimmicks or 
offers. We aim for 
good value, home- 
cooked food using 
local fresh produce 
served in warm, 
comfortable, 
unpretentious 

surroundings. We are unashamedly 
an old fashioned’ village Inn. 
Gluten free and vegetarian dishes 
are always available. 

SUNDAY ROAST £8:95 


Situated off the A422 Stratford upon 
Avon to Banbury Road 


The Bell 


Shenington, Nr Banbury 

Oxfordshire, 0X15 6NQ 
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RYE HILL GOLF CLUB 

01295 721 818 

WWWRYEHILL.GO.UK 
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Where are you based - whads the 
pub - how old is the pubf The 
Norman Kniglit in Whichford 
(Near Lojig Compton) - The 
pub is about 130 years old. 

Fi'ee house or tied? Free House. 

Do you have any sports teams - 
if so what are they and how are 
they doing?^^ are just 
recruiting for our Aunt Sally 
Teajn and we had a 
successful dominoes team 
which unfortunately has 
petered out in the last year or 
so as the league got smaller, 
people get older 
and didn^t want to drive at 
night etc. Its something I will 
look at re-establishing again 
this yean 

Houf long have you been at the 
pub? 5 Years. 

What are the opening hours? 
Varies depending on season but 
Sunday 11-6, Monday 6-11, 
Tuesday 12-3; 6-11, Friday &: 
Sat 12-12. 

What hours do you work and 
what is your role? hours as 
required - when I am not at the 
pub I am usually brewing beer 


or doing paperwork behind the 
scenes or maintenance. 

Ifyoti get time off, how do you 
relax - keep it clean!? 

Sailing in Cornwall, riding 
horses or eating &: druiking in 
other peoples pubs! 

Have you been at many other 
pubs - which one is or was your 
favourite? Yes, lots - our favourite 
is The Anchor Inn at Cockwood, 
Starcross (opposite Exmouth) - 
they do fantastic seafood and the 
Fruit de le Mer is brilliant. 

What’s the recipe far a successful 
pub - jukeboxes and quiz 
machines or open fires and cosy 
settees? The latter - I dislike pubs 
with jukeboxes and fruit 
machines (especially in country/ 
village pubs). 

Do you have a pub character? 
Many of them, everyone is a 
character if you get them to 
open up. 

Is there a regulates chair?Ye% an 
old settle opposite the back bar 
(its got a plaque oji it 
called Bull*"^** Corner). 

What’s your favourite tipple - a 



WARWICKSHfRE 

County 

Pub Of The Year 


Ihc kniii;nt is (jpun OTminpi ^XT v^x.'L’k Lincl I ucsiiJiy e) Sundiy 

liinchtinfiCT 3 Libiiics; (jfup to rmI aluH Lixjluilini: 

lirmri-sJ un the pfL'mises at nur awiRi ’.vinnLii!; Tatiiut lliw^ cn' 
plus n.-jl ami rLTU'. 


rrul Ii3^ in Ixjtli ban; iluriiifiuiinter miiiithisTlii; XiKintui Kni^t Lsaperfu-t 
plats; t(3 umvintl lajiJ telus. v^ith itstm iahfc positijn c]^.LTl(J<Jkinf;^\ hitihSjrd nDajjt; {;iut;ia 
in tbi: niroi C^tH3^t3]Lisdi.st^iLtLl^J on Ln ate-atiTOuthtaiMlLn^ Statural l^t^atlt^. 

PiipLibr teith tvaJIters anti ctcI ists thniiujthfiut tht ;) o-jr anti with rmr Clamt an 
(Hiib appntJt cd Cl. site at the near uf the pub trhy m rtr maki; a tn (s.-kizml of it. 


Not (min iki wv stTix; );4;pt alci and eidei'H tv-e havt; an .uid * 

re.|;iilarly ehani:;! n{^ uine list mrrscen bj,’ tmr qu Jilietl nvi ni; and lxs;r 
stjmnKliLT Richaitl nvhkk oftoti rau IlsuIs us on to nur fantusiiL’ nzuaurant 
4jR'ni«;n b\ ourmtlJ hroxl I'teneh ClirfJean-Michuf. 


Ji.‘ai>-.\ [k'hcl .his pulksi h ijtether a ^^oll baJanoeLi ikk-tiu ttimbinins pub 
classics inteilaoeiiteitli te.ditional ['nc-nLdiaiiid mnn.-TiijrdLTn dishes. 
Ri:.;RiLirh eliLin^t^ menus aiuL .specials all eiKilicd fhesh u;iiii^ InoaU) 
.scjuncod-iUid scas(.ina] ingt-L'dients vdth pfcnty uf choice ncans thaiyuu 
tvLll he sptiilt ffiirchuTcL’cLtha'arSunL'h uf Ebi dfnnL'r. 




li\v music Icatuccs tluuu^thuut the jcarcffl'crinji; all Jitusical M'Jea - chart CMrtpur 
s^ebtii to kir all the up ttt date menus, opspitq; time^ nnti music, nrfiillLMVus m 
I’acelxKjkorTmttcr e';ri»L‘fK^rmaTikni^t^ ^ 


THE Norman knisht whichforo near Shipston-oN'-Stour Warwickshire 
TELEPHONE 01 6 DS 6 S 4621 www.thenormanknioht.co.uk 


Tim Young at The Norman Knight in Whichford 
gives us an insight into the running of his pub. 







pint or a short? Definitely a pint 
of real ale. 

Straight glass or handle? Either, 
not fussy - I do how^ever have a 
wooden and pewter tankard 
that a very talented chap made 
for me a couple of years ago 
with a hidden reserve tank in 
the handle! 

Favourite brewery? Patriot of 
course - our own brewery at the 
back of the pub - after that w^e 
do support our local breweries 
(Hook Norton, Turpin, CATS, 
Whale etc.) 

Food in pubs - what’s your best 
on the m^//«'’Jean Michel is our 
fantastic French Chef and he is 
constantly changing his menu to 
keep it interesting. Lots of 
French, English and classic pub 
dishes. I love the Cote de Boeuf. 

Food in pubs, do you sacrifee 
the local drinker for a posher 
clientele?Pi}i%<A\ite\y not - we 
have a drinking snug, bar tables 
by the fire ajid the restaurant so 
we can be flexible for everyone, 
I love the notion chat people 
from all walks of life can be 
comfortable with each other. 


Drink dP^ve legislation and 
stopping smoking in pubs - is it 
right and has it killed trade over 
the years? I think so yes, we 
have a smoking shelter and a 
nice garden for smokers to 
smoke in and we are planning 
an al-fresco dining area for the 
summer. Drink-driving - you 
cant argue about it can you - if 
it saves lives it has to be right. 

The future.., are pubs to play a 
part? What do you think would 
secure the future of the pub - 
incorporating a shop^ post office^ 
library^ coffee shop into the 
premises? on the 

locality - people have to want to 
use them and with no funding 
available to assist that I would 
bear the cost of setting it up, 
stocking it and more 
importantly manning the 
venture which is an expensive 
undertaking. Aside from that 
we do not have a space big 
enough for it and it would 
involve building a purpose built 
structure. Having said all that, 
if there was a big interest from 
our locals I would certainly 
look into it in greater detail. 


Children and animals in pubs 
... are they a pest? Sometimes - 
we are children ajid dog 
friendly, it all comes down to 
the owner/parent ensuring that 
they do not spoil the visit for 
everyone else - unfortunately 
some people can be selfish/ 
oblivious to everyone else and 
we have to have a quiet word 
- that usually works. 


Who would you welcome into the 
pub to have drink with? (Persons 
past or present) It would have to 
be the great Sir Winston 
Churchill and his wife 
Clementine (our pub pugs are 
named after them), Django 
Reinhardt and Stephane Grapelli 
(provided they^ played of course) 
ajid Ox Clarke (what a drinking 
session that would be!) 
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elegant dining 

O af O 

WROXTON HOUSE HOTEL 

-- 

At Wroxion House Hotel you can be sure of a warm welcome 
and some delicious gastronomic treats. Following a no-holds- 
barred recent refurbishment, the restaurant has a brand new 
look and its sure to turn a few heads. 

They offer a modern British menu with locally sourced 
food and a daily changing menu in the restaurant, an 
extensive lounge menu and the ever-popular traditional 
Sunday lunches. 



The refurbishment of this 400 year old listed building 
presented a few challengeSi commencing with the Restaurant 
windows {crickle windows) being removed last Sumnter, 
taken away to be refurbished and then re-installed. The 
restaurant floors had to be lifted, then levelled and new joists 
installed. Then several layers of somewhat questionable 
wallpaper was revealed when the w'alls were stripped back. 


SPECIAL 

OFFER 

Book your lable quofing 


Elegant Clutter of Warwick reproduced an existing photo 
the hotel had of Wroxron Abbey as wallpaper for one wall at 
the far end of the restaurant which certainly has been a 
talking point. Fabulous Voyage Fabrics and Harlequin 
Wallpaper added the finishing touches. 

The hotel has recently been awarded its Sih successive AA 
Rosette and the Best Western Quality Award at the annual 
conference in Glasgow, in recognition of excellent standards and 
was also voted in the Top 20 UK hotels on Trip adviser last year 
- so theres a rosy future ahead for this hotel and restaurant! 


RESTAURANT 

1649 

and receive 

£ 10.00 off 

a 3 course dinner 
from the 

Table d'Hote menu 
for 2 persons! 





Best Western 

WROXTON 
HOUSE HOTEL 

Wioxton^ Nr Banbury 

'yciw. 

to £w.|jeKb fbod' 

L1.V (jf if's foodi seri/ki^. 

C-Rli C12^5 fi V^tW^U^V\^ 

w w vv, w roxtonho usehote I. com 



Four Shires 4* food & drink 



SAMPLE 
DINNER MENU 


Butternut squash and sweet potato soup 
Home cured salmon Gravadlax, 
horseradish remoulade, beetroot puree 
Fowlers cheddar and red onion tart, 
dressed rocket leaves 
Pressed ham hock and 
whole grain mustard terrine, sweet pickled 
vegetables & crisp focaccia 
Poached cod loin, crayfish and chive 
risotto, chorizo oil 

Chicken, leek and prunes wrapped in bacon 
with an apricot and chilli chuEney 


Slow cooked feather blade of beef, 
horseradish mash, roasted root vegetables 
and red wine sauce 
Pan-sea red fillet of gilt head bream, 
new potato, spinach and chorizo salad, 
microherbs 

Roasted tenderloin of pork wrapped in 
Parma ham on a mixed bean cassoulet, 
caramelised pear 

Duo of duck, confit leg and roasted breast, 
sweet potato fondant, carrot puree, 
wilted kale and blackcurrant sauce 
Aubergine, goats cheese petit ratatouille, 
roasted vine tomatoes, rocket leaves 
and parmesan wafer 

Pan-seared Rib eye steak {+F2), hand cut 
chips, roasted tomato, mushrooms, 
battered onion rings and black pepper or 
blue cheese sauce 


Sticky toffee pudding, toffee sauce, 
with vanilla ice- cream 
Pear and almond frangipane, 
with Devonshire clotted cream 
Dark chocolate and orange tart, 
grand matnler creme chantilly 
Fresh fruit platter, a selection of 
strawberries, watermelon, kiw'i, 
passion fruit, pineapple, mango 
Mixed ice cream selection 
with a cinnamon tuille 
Cheese and biscuits, homemade chutney 
Blue d'Auvergne, Lincolnshire Poacher; 

Tour negus; Golden Cross; Waterloo 


Coffee, tea and Cornish hidge 


Two course £28.50 
Three courses £33.00 
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Every roojn is provided with potted history 
and we learned that ours was named after 
Robert D^Oilley - a nepJiew of the first 
family who owned Weston Manor. It seems 
he gained land by dubious means; later to 
charitably donate the said land in 
recompence for the apparent misdemeanours 
of Roberts wayward wife! 


Heading down to dinner we were greeted by 
Benoit Lamaudiere^ the restaurant manager 
and sat chatting to a couple w^ho had 
travelled from Essex to stay. They bad taken 
the opportunity to take in a production at 
The Oxford Playhouse. After a relaxing 
aperitif, Bejioit showed us into the impressive 
Barons^ hallj dating back to the 11 th century 
here we were seated ready for our meal. 


What followed can only be described as a 
sublime taste experience. A particular 
favourite was the Scottish Salmon, with 
wasabi, fennel and cucumber. The pickled 
grapes served with the spiced Herdwick 
mutton were a great accompaniment. Each 
dish was delivered to our table and precisely 
described by Benoit and his assistanit 
restaurant manager Severine. 


Following dinner we met Larry' in the 
sparldingly new^ kitchen. This was designed 
specifically to his requirements and it was 
immediately apparent that he cares deeply 
about his customers’^ view^s. He is more than 
happy to greet anyone who wishes to take a 
look at the new' layout. 


After a restful night we surfaced for breakfast 
in the morning room, a light and fresh room, 
double bay window's looking out onto the 
topiary in the garden. Real tea and manor- 
made butter to go with a full English - how 
would w'e fit it in? 


Passionate is a w'ord used to describe the staff 
at the manor and I couldnt argue witlt this. 
The history", tlie food and the surroundings 
all add up to a winning formula and one I 
urge you to sample. 4* 


included (my pet hate is towels that are past 
their use by" date) - and encouraged us to take 
a look around. ^The manor is full of history/ 
she commented - it didrft take us long to 
agree with her. 


^Immediately there is a feeling of grandeur as 
you approach The Manor at Weston on the 
Green. The hotel is nestled in country'side 
within reach of the city of Oxford and is 
easily" accessible from the M40. It is an ideal 
spot to take time to relax and unwind. 


Entering the manor througli the large 
medieval door, tlie wonderful feeling of 
grandeur melts into comfort as you are faced 
with a large open fire and comfy sofas. 


We were greeted at reception (just off the 
main entrance) by Marina, who showed us to 
our splendid room - white, fluffy towels 




1 


ast month. Four Shires was lucky 

L enough to spend an evening at The 
Manor at Weston near Oxford. Here, 
Gail Seward tells us just what the 
re-styled venue is like. 


The food was prepared by Larry Jayasekara, 
the resident chef. His record is very 
impressive. Larry" has previously worked at Le 
Manoir, The Berkley and the Waterside Inn 
at Bray" before arrivijig late last year at The 
Manor. He has brought all of that expertise 
and more to the kitchens of The Manor, his 
passion for food obviously flowing ijito each 
delicately prepared dish. 





















CHARITY FUNDRAISER 


left to rights from top: Jason Edmunds; Kim Hopkinson^ Ja^on 
Edmunds^ Lucy Leaper^ Kate Allen Anna Day; 

Hele^i Argyros Farralij Keinn Stanton Dauni Gascoigne; 
Nick Westhorpe., Catriona Smiliie and Lee dr Sophia Dean; 
Katie Roberts ef Francis Roberts; Darren Beddings 
Sam Vaughan dr Manpreet Kaur Mua; 

Matthew Alien & Amanda Ransom 
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STYLE, PRODUCT, LOCATION - IT'S ALL ABOUT QUALITY 



THE MEADOWS, 

KING'S SUTTON, 0X17 3RX 

This exclusive development offers on excellent range of premier two 
to five bedroom homes, all featuring Banner Homes' signature quality 
and contemporary, luxury specification. 

Surrounded by beautiful countryside, yet just a stroll from desirable 
King's Sutton vllloge and train station tor links to London and Oxford, 
The Meadows offers the best of both worlds. 

Prices from £199,950 up to £545,000 

Visit the stunning show home this weekend 
Open Thursday to Monday, 10.30am to 5pm 


Photography features the show home. Plot 40 at The Meadows. 
Prices correct of tame of going to print. 




Take a closer look 
Call 0845 899 0951 

or visit the-meadows-kings-sutton.co.uk 



BANNER 


HOMES 



























favourite 

WALKS 


ast month’s walk through 
Fenny Compton and over 
the Dassetrs was tough 
going underfoot with 
waterlogged ground. As it has 
not stopped raining since, we 
decided to try to find a Fot4r 

destination where we could 
end up in a nice, warm pub. 

Well, we did better than that! 
We found a village which was 
full of nice, friendly people and 
we ended up, not in a pub, but 
in a brewery. We were, of 
course, in Hook Norton. 

Our walking party is now a 
regular three. We parked up in 
the centre of the village outside 
St Peters Church. Now, I know 
I have said this before, but if 
people have been decent 
enough to name a church after 
me then it is only right I 
should go in. 

Luckily for us it was a Tuesday. 
On Tuesday mornings Sr Peters 
hosts the font cafe. This presents 
an opportunity to meet for tea, 
coffee, biscuits and a chat and it 
was in full swing when we 
walked in and straight away 
were offered a very warm 


Amongst the parishioners was a 
retired air traffic controller who 
starred a conversation with my 
colleague - a retired airline 
pilot. The trouble is, when 
airline people start talking it 
sounds like a foreign language! 
Meanw'hile, my architect pal 
was charting to the vicar, the 
revd John Acreman, about the 
church’s architectural history. 
He was very excited by the span 
from Norman rimes at the one 
end of the church and the 21st 
century glass screen rhar divides 
rhe kitchen and toilets from the 
main body of the church. 

As usual there are many 
different features to look at and 
photograph, but what is most 
noticeable is the lack of any 
pews. There are stacking chairs 
however. When packed aw'ay it 
means rhe church can hold 
many varied functions, from 
indoor markets ro a recent 
dinner dance. 

The vicar told us with much 
glee that when the dinner 
dance was held he ran the bar 
and applied for the licence. 

This was a handy way of 
dealing with any complaints! 

He was also very excited about 
the way the arches in 
the church were lit 
during the dance, the 
colours changing with 
the beat of the 
music... 

The light rain that was 
falling when we 
arrived had stopped 
and we set off to 
explore the village. I 
had heard of a booklet 
'The Hook Norton 
Village Trail’ though 
sadly neither the 
village shop nor the 
post office had heard 
of it! Luckily for us 
one of rhe customers 
had and very 


welcome, hot drink and biscuits. 
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Peter Jones cuts out the 
middle man - a walk around 
Hook Norton is all very welly 
and so is the usual visit to 
the pub,,, but this time it^s 
straight to the brewery! 



generously invited us to her 
house to borrow her copy. By a 
strange coincidence she turned 
out ro be a friend of the editor 
- so no problem about getting 
her book back. 

You need to be fit to live in 
Hooky There are lots of lanes 
that go up and down hill, but 
all are well sign posted so it is 
difficult to get lost and as is 
usual, many properties have 
been named after their former 
use: The Old Post Office, The 
Old School House, The Old 
Cider Mill, Old Malt Cottage 
and many others. Its rapidly 
turning into my favourite game 
on these walks as I search for 
the most original name. 

The narrow streets and lanes 
don t lend themselves well to 
modern traffic, and the Banbury 
Bus and a Sainsburys home 
shopping van arriving at the 
same corner at the same time 
provides a little light 
entertainment as they establish 
who has right of way. 

The history of Hook Norton is 
as interesting as anywhere and 
with the power of rhe internet 
and the various publicarions 
available it is easy to research. 
However, as I have said before 
these walks are exploring trips 
and it is much more fun to 
make vour own discoveries and 
join up the dots later. 

And Hook Norton is an 
explotei s paradise. Choose a 
start point and hopefully, where 
you plan ro finish and follow 
your nose. Tucked away at the 
bottom of the village we come 
across the cemetery, where as 
usual we search our the war 
graves. We find five; four with 
Army regimental crests and one 
with that of the Royal Air Force 

Amongst the other graves are 
many with names that we find 
all over this area of the Four 


Shires, Lampett, Goffe and 
Jakenian to mention a few that 
we find amongst the masses of 
snowdrops that have stuck their 
heads up over the past few weeks. 

After some time exploring 
Rope Way, Watery Lane, 

Bridge Hill and Mobbs Lane 
we arrive at our second church 
of rhe morning, Hook Norton 
Baptist Church. 

However it is locked and we are 
unable to go in bur like a flash 
the minister, the Reverend John 
Taylor appears and not only lets 
us in but gives us a brief 
though very derailed history of 
rhe church. He has been there 
for 16 years and is shortly due 
to retire. 

The church here in Hook 
Norton started in February 
1642 and over 350 years later 
has a large congregation and 
plays a full part in the life of 
the village. You can pick up a 
booklet in the church that gives 
a full history and would fill this 
entire magazine. I am 
fascinated that as with many 
Baptist Churches many of the 
dead are buried under rhe 
church floor with memorial 
tablets on nearbv walls. 

j* 

Time for lunch and we pop 
info rhe Gate Hangs High on 
rhe outskirts of the village and 
sit in front of rhe fire and enjoy 
a glass or two of merlot and a 
steak and Stilton pie. 

But now it is time for the main 
event, a trip around the famous 
Hook Norton Brewery. I have 
lived in this area for nearly 50 
years and whilst 1 have had 
several opportunities ro visit 
the brewery this is the first rime 
I have done so. 

The brewery is very much in 
the news at the monienr as the 
shire horses rhar pull the dray 
that still delivers the beer to the 




r 


0 

local pybs have been chosen to appear on one of the 
stamps that the post office have issued to conimemorate 
British working horses (see our glorious cover this month). 

The tour starts in the visitor centre. Here you can get a 
soup and roll lunch if you wish and browse the 
merchandise. You could read many back copies of a 
well-known local magazine before our guide arrives and the 
trip begins with a short but necessary health and safety 
* briefing. 

' H ook Norton Brewery is a traditional Victorian rower 
brewery. Everything starts at the top and works its way 
down to the bottom. It is still powered by a Buxton and 
Thornley steam engine that has powered most of the 
machinery in the brewery although, these days it is 
powdered by electricity. 

A central shaft operates up to the upper floors. I am 
fascinated by the cogs and flywheels, the teeth of 
which are made from hornbeam. Should the 
machinery jam the teeth will snap off easily, 





preventing further damage to 


we end up an hour and a half later, back in 



machinery. But whilst the brewery uses 
traditional machinery, it is a commercial 
operation and not a living museum. 

The goal of the brew^ery is to make cask 
ale. Old machinery and vessels are used 
because they work, not because they are 
sacred relics, although much of the 
redundant equipment is left in situ as 
this is easier than removing it. 

After a really interesting and informative visit 


the visitor centre where Chris persuades us to 
try sever a IH ook Norton beers. 

So there we are. Hook Norton, a really 
vibrant village with much for everyone to 
do. It is full of happy, friendly people - all 
ready to chat and tell you their story. 

j * t 

There is much to explore and see, several 
places to grab a bite and a brewery to 
visit.., .w^har more do you need? 
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photography 

This fantmtk spread of pictures were taken by talented 
photographer- Dominic Edwards. Dominic was brought up 
near Badby and spent many years travelling the world and 
working in the city of London. Rentrning to the 

Northamptonshire coirntryside^ Dominic has rekindled a Jk 

passio n for photography and the outdoors and enjoys nothing ^ 

mare than spending a day out on a shoot. 

7 have taken pictures throughout the world, said Dominic, 

‘but still fnd great inspiration from the Four Shires^ 
countryside. I really enjoy getting up at 4:00am to set 
out on a projcetl* 

Dominic has been taking photographs for many years, 
initially working with Jilm and processing pictmes in a 
darkroom. Now all his work is digital. 

Dominic can be contacted on 07917 718255 
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